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“Sanicap” 
The Sanitary Cap 


For Mason Jars 


If you use glass jars for any portion of 
your pack you should insist on having 
“Sanicap,” the only sanitary jarcap Proof 
against action of fruit acids. Nosalts of 
zinc. Costs less than the old style cap. 


Samples and Prices on 


Application 


American Can Company 


New York Chicago San Francisco 
Local offices in all large cities 
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W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


365 River St. CHICAGO 
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EDWARD P. SILLS 
Packers’ Agent and Broker in 


Ganned Goods... 


42 RIVER ST., CHICAGO 
~rrespondence Solicited. 
Liberal Advances on Consignments. 





J. K. ARMSBY CO. 
, Wholesale 
BROKERAGE AND COMMISSION 


Ee ce Pacific Coast 
Bostoa Products 
Los Angeles 42 River St., CHICAGO 


EMERSON #@ HALL 


— CANNED GOODS 


“merous DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers In Nebraska and Minnesota. 





SAM BAER & CO. 
Brekerage and Commission 
Canned Goods and Dried Fruits 


CORRESPONDENCE SOLICITED 


34 Wabash Ave., CHICAGO 








E. C. SHRINER 6G CO. 


MANUFACTURERS’ AGENTS AND BROKERS IN 





GANNED GOODS AND GANS 


BALTIMORE, MARYLAND | 


T. J. BYRNE & CO. 
Brokerage Commission 
Canned Goods and Dried Fratts 


42 RIVER ST., CHICAGO 











G. M. AHRONS CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 





DALLAS MERCANTILE CO. 
Brokers and Manufacturers’ Agents 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
nter-State Brokerage Co., Oklahoma City,0.T. 
uter-State Brokerage Co., So. McAlester, I. T. 


TRAVEL MEN DALLAS, TEX. 


Flannery & Hobbs 
BROKERS 


42 River Street, CHICAGO 





The Tatman Thompsen Go. 


WHOLESALE 


Brokerage and Commission 
NEW ORLEANS, LA. 


Send us your offerings. Cover jobbing points 
in Loutsiana and Mississippi. 





WALTER A: FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
5 WABASH AVE. CHICAGO 





<< 


MOORE-HOLBERT COMPANY 


BROKERS 
High Grade Food Products 


St.Paul . Minneapolis . Buluth 
and Tributary Points 





E.L. STANTON &CO. 


Brekers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, Mo. 











GETTYS BROKERACE Co, 
SUCCESSORS TO 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PROBUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





GRIFFITH-DURNEY COMPANY 
WHOLESALE GROCERY BROKERS 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cal. 








SEAVEY & FLARSHEIM 


CANNED GOODS 


Kansas City, Mo. St. Louis, Mo. 
St. Joseph, Mo, Omaha, Neb, 
St, Paul, Minn, Wichita, Kan, 


Cover All Jobbing Centers Adjacent to Above 


FULTON GORDON 


Manufacturers’ Agent of all kinds of 


Canned Goods, Dried 








Fruit and Nuts 
nhgom f Americtr. Louisville, Ky. 
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Canned Goods Brokers and Commission Houses 
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- THE J. Mc. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 





= 


63 RIVER STREET 








BAKER & MORGAN 


CANNED 
GOODS 
BROKERS 








ABERDEEN, MARYLAND 








OUR SPECIALTIES 


CORN AND TOMATOES 





Pickrell-Craig Co. 


Incorporated 





BROKERS 


Canned Goods, 
Dried Fruits 





201-202-203 Keller Building, 
LOUISVILLE, KY. 


B. F. MOOMAW CO. 


SUCCESSORS TO MOOMAW-HORTON CO. 
ROANOKE, VA. 


Brokers in Canned Goods, Cans, 
Labels and Shooks 


Our Territory: Southern and Middle 
Western States 
Correspondence Solicited 


H. F. DONLEY CO. 
Merchandise Brokers 


Canned Goods, Dried Fruits 
OMAHA 


Cover Jobbing Points: Nebraska, Westevn lowa 














Condensed 
Paste 


Powder 


HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 





make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 
three times more PASTE than cold water Paste Powders. 
PRICES:$ Im barrels of about 240 Ik. - - 6c per Ib. 
=——_| In 50 and 100 Ib. packages - - 8c per lb. 


~— Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 0 per 
cent. of water. PRICE, in casks, - 37¢ per gallon 























THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 
































A GRAND OPENING FOR A CANNING PLANT 


A small town situated in the heart of the best truck farming 
country in Oklahoma, along the M. 0. & G. Ry., wants a $10,000 
cannery. They offer natural gas in unlimited quantities at 24 
cents per thousand feet under a long time contract. The Com- 
mercial Club will give a free site for the plant, and agree to de- 
liver brick for construction work at $5.00 per thousand. The plant 
will be exempt from taxes for a period of five years, and the busi- 
ness men of the town have pledged themselves to buy $2,500 worth 
of the stock, provided a company is organized, Farmers in this 
section are willing to plant truck and small fruit under contract. 
Here is a wonderful opportunity for a live man with about $7,500 
toinvest. It will pay to investigate this chance, Write me for 
full information. 


GLEN D. DAVIS, Industrial Commissioner, GULF ROUTE 
596 M. 0. G. Bldg., Muskogee, Okla. | 




































Farnum Brokerage Co. 


(INCORPORATED) 


Merchandise Brokers 
Kansas City, Mo. 





We sell canned goods and everything. 
Have our own warehouse. New ac- 
counts solicited. Particular attention 
given to the introduction of new goods. 


Write to us. 
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**Slaysman’”’ 
New Improved 
Header 


CAPACITY 30,000 |” 
CANS PER DAY} 








SLAYSMAN & CO. 





AUTOMATIC 
CANMAKING 
MACHINERY 





Office and Salesroom 


718 E. PRATT ST. 


Factories 


125-127 E. FALLS AVE. 
11 S. FRONT STREET 








BALTIMORE 


































































This machine is built very sub- 
siantially and rigid. It runs without 
jar or vibration. Range of machine 
is cans 2? inches diameter up to 
11 inches diameter. 


It has a folding device so arranged 
that machine makes straight cans, 
and lard pails and other work with 
sides on any angle desired. 


Speed, 50,000 for small cans; 
36,000 for lard pails and other large 
cans. 


We make it with or without solder- 
ing attachment. 


For further particulars address the 
manufacturers. 


=== THES 


CHS, STEGHER 00 


(Not Inc.) 


108-128 North Jefferson Street 
CHICACO, ILL. 


The Latest Lachine 
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Absolutely True, Clean Cuts 


In Decorated or Plain Stock 


“BLISS” No. 225 GANG SLITTER 


Our No. 225 Gang Slitter presents 
many valuable features for your consider- 


tion. @ The solid housings and 3 inch 


diameter cutter shafts insure 
Permanent Alignment of Cutters 





‘ : J 
~~~ J 


“Bliss” Patented No. 225 Gang Slitter 








Cutter shafts have thrust bearings, eliminating all lateral motion. 
Cutters are / inch thick, ground both sides and reversible, giving 
twice the amount of wear of ordinary cutters. These are a few 
features. Write and we can tell you the rest. 4 We build the 


complete line of High Speed Automatic Can Making Machinery 


for both 
OPEN TOP AND PACKERS’ CANS 


Send for Catalogue No. 14 


E. W. BLISS COMPANY 


33 ADAMS STREET BROOKLYN, N. Y., U.S. A. 
Representatives for Chicago and vicinity; STILES-MORSE CO., 562 Washington Boulevard, Chicago, Ill. 


























MAKES MORE MONEY THAN WE DO 


From now on until the close of the season the Canner will 
just make things hum, and there is nothing that we know of 
that will add so much music and harmony to his work as our 


No. 2 Automatic Adjustable Double Seamer 


The simplest, easiest and most satisfactory Double 
Seamer ever made. ,THEY ALL SAY SO, and we 
must accept their verdict. 


You’d be surprised at the number of dozen No. 
2 Double Seamers that we turn out every week during 
the canning season. 


It is astonishing how the canning industry has 
developed since Ams put his No. 2 on the market. ec: 

Boys and girls run them as easily as if they were _ 
simply playing. 

If you haven’t yet gotten into the habit of using 
the Sanitary Can and our No. 2 Double Seamer, you 
are missing one of the best money making propo- 
sitions on the market. 


One thing that gives us lots of satisfaction is the 
fact that the man who buys our No. 2 Double Seamer 
gets more profit out of it than we do. 





Ams Sanitary Solderless 
Sealed Can GLAD TO ANSWER ALL QUESTIONS 


MAX AMS MACHINE COMPANY 


European Office: Corso Valentino 13, Torino, Italy 


Os 


No. 2 Automatic Adjustable Double Seamer 


Mount Vernon, N. Y., U. S. A. 


South American Office : Buenos Aires, Argentina, S. A 
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CAN END 


- T H E J Oo i E Ss a SOLDERING MACHINES 


it will Pay You 
to Keep Your Eye 
on Our Ads. 














OFFICE, 211 WN. Calvert Street 





This machine is automatic in operation, simple in construction and perfect in results. It can be altered from one size can 
to another within five minutes; is made to accommodate cans ranging from No. 1’s to No. 3’s. Uses 34 Ibs. of solder to 1,000 
No. 3’s and a proportionate amount for No. 2’s and No. 1’s. 
our superior CAN END WIPING MACHINE attached, insures a neat article. Capacity up to 70,000 cans per day. 


Manufactured by 


THE JONES MACHINE CO. 


FACTORY, 227-229 N. Holliday Street 


BALTIMORE, MD. 


DID YOU SEE OUR LOCKER? 


Is made with, or without, End Wipers. This machine with 


























RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave. 
CHICAGO 



















MANUFACTURERS OF 
SOLDERS 
OF ALL KINDS FOR 
Canners’ Use 


— | 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 




















Chisholm-Scott 
Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, General Manager 





FACTORY: SUSPENSt0 BRIDGE, N. Y. 


Branch Office 
with Sinclair-Scott Company 
Baltimore, Md. 


Operating Patents of 


Cc, P. and J. A. Chisholm 
R. P. Scott 
J. A. Chisholm and R. P. Scott 








Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining 
green peas, that any bond offered should be perpetual 
and good for at least three times all possible royalty. 
It is not generally understood that the person using 
an infringing machine is liable to three times the 
regular 2 charged by the users of a patented 
article. The expiration of our patents in future, will 
not relieve you from liability while the patents are in 
force. None of the bonds we have ever seen entirely 
protect the customer. Have your bonds inspected 
by a competent attorney. 

Yours respectfully, 


L CHISHOLM-SCOTT CO. 
a. perm 
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American Coke and American Charcoal 


BRIGHT TINS 
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These products are made from select materials, under the best conditions, 
and are everywhere recognized as the Standards of Tin Plate. Specially 
adapted to the manufacture of tinware and to the canning interests. Made 
in grades and coatings suited to every purpose. 


American Coke 

American Best Coke 
American Kanner’s Special 
American A Charcoal 
American AA Charcoal 
American AAA Charcoal 
American AAAA Charcoal 
American AAAAA Charcoal 


Classified according to the amount of Coating. 


Note:—AmeErIcAN COKE is an everyday plate, made better 
to-day than ever before, in this country or abroad. Instead 
of substitutes or plates equal to, specify the standard brands 


“AMERICAN” 


American Sheet anaTin Plate Company 


General Offices: Frick Building, Pittsburgh, Pa. 
Manufacturers of SHEET AND TIN MILL PRODUCTS of Every Description 


DISTRICT SALES OFFICES 


Chicago Denver New Orleans Pittsburgh San Francisco 

Cincinnati Detroit New York Portland St. Louis 
Philadelphia 

Export Representatives: UNITED STATES STEEL PRODUCTS COMPANY, New York City 
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The following Advertisement appeared in The Canner during season of 1908. 
Several extracts having recently appeared in the Trade Papers, relative to 
“QUALITY CAMPAIGN,” we have decidec to republish the advertisement in full. 


Better Canned Goods 


MEANS 


More Canned Goods 
Quality Means Quantity 














Let every package of Canned Goods be a Food Show. 

Build up the Canned Goods industry by packing superior goods. 
Do’not weaken the structure by packing inferior goods. 

Give the consumer value received. 

Make your pack a positive, not a negative influence. 





Don’t forget Canned Goods are eventually intended for eating purposes. 
Remember “‘the proof of the pudding is in the eating.”’ 

The Consumer is the court of last resort. 

The yearly consumption of Canned Goods is only 10 cans per capita. 
Educate the public to more Canned Goods with better Canned Goods. 
Start right with the right container. 

Use the can of quality, the housewife’s guarantee of goods of Quality. 


The Sanitary Can 
SANITARY CAN COMPANY 





General Offices : FACTORIES : 
FAIRPORT, N. Y. Fairport, N. Y. Indianapolis, Ind. Bridgeton, N. J. 
New York Office : SANITARY CAN COMPANY, Limited, 
447 WEST FOURTEENTH ST. Niagara Falls, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENT 
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YEARLY SUBSCRIPTION RATES 
In the United States, its possessions and Mexico, also Canada, 
$3.00; in the United Kingdom, Europe and ail countries in the 
Universal Postal Union, $5.00, postage prepaid. Single copies, 
10 cents. 





DISCONTINUANCES 


Subscribers over one year in arrears will be dropped in 
accordance with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished on application. 





TERMS 
Cash with order for firms not rated or with whom we have 
not established credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 





REMITTANCES 


Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 5 Wabash Av., Chicago, U. S. A. Currency 
mailed is at sender’s risk. 





TIME SCHEDULE 
Time of issue, Thursday of each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 





CORRESPONDENCE 

Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the folowin 
regulations: Communications must always be accompanied wi 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited to use 
our columns freely. 





Entered as second-class matter, March 21, 1895, at the Post Office 
at Chicago, Illinois, under Act of March $8, 1879. 








What every canner should know—how to pack good 
goods and get a profit on ’em. 
. «° ®» 

If you have opinions to express tell them to THE 
CANNER. Our “Canners’ Clearing House” is always 
open to you, and we want you to make use of it. 

2 

One of our contemporaries of the retail grocery 
trade press remarks that “The tomato problem is be- 
coming very serious.” If consumption is anywhere 
near normal it will be decidedly serious next spring. 

* * 

As market values continue to be regulated by the 
law of supply and demand, canned goods prices must 
go higher between now and the next pack. We all 
know that the supply is small; there is no occasion to 
worry about the demand. It will come. 





In the importation of preserved fruits during the 
nine months of 1910 ending September 30—valued at 
$509,767—we find still another argument in favor of 
the operating of American canning and preserving 
plants during more months in the year. 

iS 2s 

If there is anybody that fails to understand that the 
cause of the easier feeling developed by tomatoes is 
traceable to the financial weakness of some of the 
packers and their desire to clean up, it is because they 
are not acquainted with the current literature of their 
profession, for this has been explained over and over 
again by the trade journals, the daily newspapers and 
in the brokers’ circulars during the last couple of 
weeks. 

 & -* 

According to Food Commissioner Foust of Penn- 
sylvania, “Some manufacturers of food products act 
as though the chief duty of life consists in evading 
pure food law restrictions and endangering the health 
of the consumer.” Rather strong, Mr. Commissioner ; 
and why not name the class of food manufacturers re- 
ferred to? We know very well you didn’t mean the 
packers of canned goods, for they have hardly ever 
failed to evidence their desire both to promote food 
legislation and comply with the laws. 

> « 


The other day a leading Maryland brokerage concern 
remarked that “We doubt if in the last five years a 
season’s pack of tomatoes has been so promptly mar- 
keted as this year.” It is quite true that a large per- 
centage of the tomatoes of the present season’s pack- 
ing have passed into distributive channels. The sales 
since the beginning of the canning season have been 
very large, and when this business is added to the 
shipments on future contracts, it isn’t hard to under- 
stand how such a large part of the year’s production 
has already left first hands. However, the market 
East has eased considerably during the last two or 
three weeks, due entirely to selling by packers who pre- 
fer to convert their surplus into cash than to carry 
it into the winter, or until such time as the statistical 
strength of the articles asserts itself and forces prices 
to advance, as will inevitably happen. It is impossible, 
considering the smallness of the pack, to take any 
other view of the future of the market. Pack and 
unsold surplus combined come nowhere near equaling 
a year’s requirements, which cannot be figured at less 
than 10,250,000 cases. The pack of the last four 
years has actually averaged more than that ; the coming 
year’s demand certainly will closely approximate that 
many cases, for even with the price to the consumer 
somewhat higher than ordinarily, the consuming de- 
mand will not shrink materially. , 
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SUYDAM, Sales Agent 


TO THE TRADE: 








Gentlemen:— 


Now that the active packing season of 1910 is practically completed, 
we beg to thank you for the very liberal patronage that you have given 


us this year. 


Despite the very short crops in many sections, we are glad to announce 
to you, that the volume of our business has been greater this year than ever 
before, and we shall look forward confidently to next year for the renewal 


of your patronage. 
Yours very truly, 


CONTINENTAL CAN COMPANY, 
THOS. G. CRANWELL, President. 
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N his admirable address delivered in September be- 
fore the Associated Clubs of Domestic Science in 
Madison Square Garden, New York, Hugh S. 
Orem of Baltimore, who needs no introduction to 

American packers of canned goods, said to his large 
audience of housewives: “If I were a housekeeper I 
would have a supply of canned food upon the pantry 
shelves at all times.” 

If every housewife could be induced to adopt Mr. 
Orem’s suggestion, and, by the way, that’s what the 
publicity work being carried on by the National Can- 
ners’ Association is designed to accomplish, never 
again would the market value of any canned commod- 
ity be weighted down by an_ unmarketable surplus 
though every canning factory in the land were oper- 
ated to capacity, for the consumption of canned foods 
would increase tremendously. 


THE CANNER AND DRIED FRUIT. PACKER. 
What Every Pantry Should Contain. 


If the housewife had the habit of keeping her pantry 
well filled with a supply of canned tomatoes, corn, 
peas, spinach, beans, pumpkin, apples, peaches, pears, 
cherries, berries for pie-making, and salmon, lobster, 
sardines, oysters and shrimp, or a fair assortment of 
these ready-at-hand articles, according to her family’s 
preference, she would use almost, or quite, double the 
quantity she now uses, and, presto! production in all 
probability would never again overtake consumption. 

She would use more canned goods merely because 
she had them on hand, since it is characteristic of peo- 
ple to partake freely of that which is present in 
abundance rather than go or send for something else. 

It was this idea that prompted the Van Camp Pack- 
ing Company in one of its advertising campaigns 
among the retail grocers of the country to insistently 
urge them to “Sell Her a Dozen Cans.” 





in and connected with the canning industry to 
do effective promotional work for canned goods. 
We are moved to offer this suggestion to read- 
ers of THE CANNER on account of the fact that the 
magazines and newspapers, more especially the former, 
thanks largely to the good work of the publicity 


Ti: present is an opportune time for all engaged 




















bureau of the National Canners Association, have 
almost entirely let up on canned goods, while they 
continue to pound away at other kinds of manu- 
factured food. 

Perhaps it is because there are numerous vig- 
orous defenders of canned goods and that canned 
goods are easily defended, because of our ability 
to show the utter absence of truth in the charges 
which until recently it was fashionable to prefer. 
However, the fact remains that canned goods are 
not made the target for the shafts and arrows of 
pure food crusaders as they were until a year or 
two ago, hence it is a good time to bring to the at- 


Work for Canned Goods. 


tention of consumers the purity and wholesome- 
ness of fruits and vegetables packed in tin. 

Counting those actually engaged in the canning 
industry and adding those engaged in business 
affiliated with canning, we are a good many thou- 
sand, and with just a little individual interest in the 
matter could do a tremendous amount of work in 
boosting canned goods. And, to repeat, this is 
purest and best kind of food in the world; the con- 
sumer cannot obtain a better or in all respects a 
more wholesome article to put on his table; and, in 
addition to this, there is the argument that canned 
vegetables, fruits, meats, and fish are money-savers ; 
it is economical to use them; they cut down and 
keep down the cost of living. 

The great difficulty in making a suggestion of 
this kind effective is that it is well nigh impossible 
to arouse a large percentage of packers sufficiently 
to make them active promoters of consumption. 
But the number of active boosters is increasing; 
little by little the ranks are swelling. 





TIN MINING IN THE FEDERATED MALAY STATES. 


The acting resident general of the Federated Malay 
States, in his report for 1909, states that the total out- 
put of tin during that year was 818,888 pikuls, the 
pikul being the equivalent of 13314 pounds, which’ 
shows a decrease as compared with 1908 of 35,176 
pikuls ; 180,586 pikuls were exported as block tin, and 
638,302 pikuls as tin ore. These figures give an in- 
crease in the export of block tin of 32,979 pikuls but 
a decrease in that of tin ore of 68,155. In making a 
rigid comparison with 1908, it must not be overlooked 
that during the latter half of the year there was added 
to the Perak output some 5,000 pikuls from the recently 
acquired portion of the state of Reman. The senior 
warden makes the following comparison with the year 


1906: 


. 1909. 1906. 
RE A ee 818,888 816,787 
abor Cecio vIE ibe wskene 183,119 212,660 
ne oy a eee $68.00 $89.60 


It is interesting to note that though the price of tin 
was higher, 29,000 laborers more turned out 2,000 


pikuls less in 1906. The highest price recorded was 





$77.60 per pikul on December 29, the lowest $62.87 
on February 2, the average price for the year being 
$68, a slight improvement on the previous year. The 
sterling value of the total output at $68 per pikul, with 
exchange at 2s 4d to the dollar, was £6,496,509 6s 5d. 
The number of boilers.and engines registered was I,- 
494 as compared with 1,632 in 1908; of these 648 were 
employed in the mines, 390 in Perak, 201 in Selangor, 
27 in Negri Sembilan and 30 in Pahang. 

The senior warden of mines regards the prospects 
of the tin-mining industry as serious. While the labor- 
ers have been able to earn a comfortable livelihood; 
it is doubtful if any considerable amounts have been 
made by those who have given time and money to the 
work. He estimates that during the past two years 
some 28,000 laborers have left the mines for roads, 
plantations, and railways. His diagnosis of the future 
is that unless a considerable rise in price attracts back 
many of those who have left, the outlook in the near 
future is a decreased output—American Metal 
Market. 





The best way to put the deal through is to use a 
CANNER Want Ad. 
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Trading in canned goods is very quiet in Chicago. 
There is no activity on any item, the entire list 
being quiet. Even tomatoes, in face of the short 
pack, are not being inquired for, partly owing to 
fact that wholesalers are fixed for the time being 
and in part because they seem afraid that the rul- 
ing quotations will not hold. 

Extra Quality Tomatoes Scarce. 

There is considerable comment heard on the 
smallness of the supply of tomatoes of extra 
quality, for which there is a steady demand. Mary- 
land reports note that it is possible to buy extra 
quality tomatoes in sanitary cans at 77'4c per dozen, 
f. o. b., an additional cost of only 2%c to 5c over the 
ordinary standard No. 3, which is certainly a bar- 
gain price. Advices are that “It would be impos- 
sible to obtain more than a few carloads on this 
exceptionally low basis, and, as this better sort of 
package and contents as well is becoming more pop- 
ular from year to year, the distribution of high 
class packed goods on so low a basis is bound to 
bring repeat business from the consumer, which 
will eventually benefit the jobber and the packer as 
well. The supply in sight on this grade of packing 
is even less than the holdings May 1, 1910.” 

Indiana advices also note a scarcity of extra grade 
tomatoes and a demand for them that far exceeds 
the call for ordinary pack, saying that “The demand 
is almost altogether for extra standard quality for 
buyer’s labels at from 80c to 82%4c. The low prices 
in the East do not affect prices in this section, but 
they prevent sales. The demand for extra and fancy 
tomatoes in the Sanitary can is not satisfied and, 
as there are not many lots to offer, it will be only a 
sort time before all of the desirable goods are gone.” 

Estimate of 1910 Canadian Canned Vegetable Pack. 

Figures approximating the production of canned 
vegetables for the season of 1910 have just been 
arrived at. Crops were unusually short in Canada 
this year, and the total production of the three lead- 
ing kinds of vegetables is given as follows: 


TOMAtOGS §.. 1... cect ccc ctcccccccs 500,000 cases 
R055 cas c: Lig A tains dane butch ate ene 500,000 eases 
BOGE: 2 ves ewsvesncteweed eins 300,000 cases 














& McLAUGHLIN 


(INCORPORATED) 


WAKEM 


Have 9 warehouses in Chicago; 
Will loan you money; 


Will store your goods and deliver them in 
small lots to the jobbers at probably 
5 cents a dozen higher prices than you 
could get for carload lots; 


Can give you Spot cash on all your sales 
without your having to assign the 
accounts; 


Will not freeze your canned goods; and— 
Have plenty of money to pay losses if 
building should collapse. 


Their Chicago address is2@ 25 E. Ilinois St. write them 


Figures on the production of canned vegetables 
in Canada in 1909 and 1908 are not available, byt 
Tue CANNER is able to make the following compari- 
son of this year’s production with the Canadian 
books of 1906 and 1907, which we do as follows: 


1906. 1907, 
RM ic vacccs totter ecaskaneued 718,000 512,000 
CO ct ee aen bd Vesenaradgeeneeses 450,000 350,000 
ee toe aultind epee 9 4'ee oee/oihe eid oo 300,000 


Apples—The general situation on apples is un- 
changed since a week ago. It is more mixed than 
ever before, on account of the advent into the apple 
canning business of so many packers who have 
never until this season put up this fruit. States 
which heretofore never figured extensively as apple 
packers are figuring as factors at the present time, 
and there is a considerable variation both in the 
quality of the goods offered and the prices asked 
by the newer packers as compared with old estab- 
lished canners of apples in New York State and 
Michigan. In New York and Michigan the market 
is very firm on No. 10s, from which parts of the 
country there are very few offerings at the present 
time. New York packers are asking around $3.00 
here, and some even above that figure. Michigan 
packers are asking $3.00 for 10s delivered Chicago, 
No. 10 apples offered outside of New York and 
Michigan are quoted at $2.50 per dozen up, deliv- 
ered Chicago. 

Tomatoes—The tomato market isn’t quotably 
changed since last week. The price East—and 
Eastern tomatoes are the sort to which business at 
present is almost confined—has just about held at 
the former level, though, with the well known finan- 
cial weakness of some of the packers in that direction 
and their indisposition or inability to carry such 
lots of goods as they own, further shading of the 
spot quotation wouldn’t be exactly surprising to 
anybody, though everybody looks forward confi- 
dently to an ultimately advancing market and prices 
considerably above the f. o. b. Maryland figure pre- 
vailing. Indiana packers hold to their former prices, 
but, of course, there are very few tomatoes in pack- 
ers’ hands in Indiana, as the pack in that state this 
season was one of the most disappointing of any 
section of the country. Indiana standards are quoted 














Eliminate Your Winter Worry 


And save your heating expense, labor and 
high insurance by storing your goods with 


THE KEPLER WAREHOUSE CO. 


Established 1876 
CHICAGO, ILLINOIS 


All Chicago Jobbers call. Handy and quick for 
out-of-town shipments. Liberal Loans. La- 
belling. No cartage or switching charges on 
carloads consigned in our care. Drop us aline. 
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Elevating, Conveying and Power Transmission 
Machinery for Canning Plants 


Caldwell’s Helicoid Con- 
veyor, a perfect spiral 
with continuous flight, no laps or rivets. Furnished black steel or 
galvanized. 








Standard Link-Beit Conveyor 





Conveyors—Link Belt Conveyors, Spiral Conveyors, Pan Conveyors, Cable 
Conveyors. 

Elevators—Belt and Bucket Elevators with either link belting or flat belt; Package 
Elevators; Elevator Buckets of all kinds. 

Power Transmission Machinery—Shafting, Pulleys and Bearings; Machine 
Moulded Gears—largest list of patterns in existence; Machinery for Rope 
Drive, using wire or Manilla rope. 

Our equipment for supplying machinery in our line comprises the most extensive 

pattern list and the widest range of manufacturing facilities of any concern in the line. 





Catalog No, 34 will be sent, express charges prepaid, to anyone interested in our line of machinery. 


H. W. CALDWELL & SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engineering Office—Fulton Building, 50 Church Street, New York 
New England Sales Office—Oliver Building. 141 Milk Street, Boston, Mass. 























De icce. 
DELIVERY 


Packers’ Cans QUALITY 


Sell Your Products With 


POPE ATTRACTIVE LABELS | 











lp i Ae © ts ro i ano! 
Original Designs 


jrPOSTERS, 


“Clean & Bright” | \# HANGE HS 


Our Up-To-Date Equipment 


PI ATES | May Save You Money 


Estimates For the Ashing 




















| DELIVERIES WHEN PROMISED 
Orders For 5000 or 5000000 Receive the Same Careful Attention 


Pope Tin Plate Co. 


GENERAL OFFICES: EASTERN OFFICE: MUTUAL PRINTING LITHOGRAPHING C__ 


PITTSBURGH, PA. 29 BROADWAY, NEW YORK CITY 
CHICAGO OFFICE, 204 Dearborn St. . ‘ IN DIANA ILIS, IND. 
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at a range of 80c to 85c f. o. b. factory, with an 
occasional small lot at 77¥%c factory. The best 
demand at present is for goods grading better than 
standards. We hear a quotation on No. 3 extra 
standard Indiana tomatoes, 85c f. 0. b. factory, and 
No. 3 fancy Indiana whole pack, $1.10 factory. No. 
10 tomatoes are very strong, with the offerings de- 
cidedly limited. We heard one lot of Indiana No. 
10 standard tomatoes offered at $3.00 f. o. b. factory 
this week. 

Corn—Corn continues a conspicuously strong 
feature of the canned vegetable situation. While 
there is an inquiry for corn, business this week 
hasn’t totaled very much; in fact, corn transactions 
have been frequent during the past week, and one of 
the principal reasons is the lack of offerings be- 
cause, in the first place, a large percentage of pack- 
ers of this commodity have none to offer, and those 
that have know the situation thoroughly and there- 
fore are satisfied to hold the stock and await what 
the future will bring forth, being confident that de- 
velopments will be all in favor of the seller. Good 
standard Western corn is 72%c, f. o. b. factory. This, 
then, isn’t the lowest quotation heard, for there is 
corn of Michigan, Ohio, and Indiana packing which 
may be bought at 70c f. o. b. Illinois Country Gen- 
tlemen is very firm at 85c f. o. b. 

Beans—We hear the following f. 0. b. factory 
quotations on beans: Green Refugees, No. 2 stand- 
ard Indiana green beans, 55c; No. 3 standard In- 
diana green beans, 75c; No. 10 standard Ohio green 
beans, $2.60; No. 2 fancy Michigan No. 1 grade 
green Refugee, $1.60; No. 2 fancy Michigan No. 2 
grade green Refugee, $1.20; No. 2 fancy Michigan 
No. 3 grade green Refugee, $1.00; No. 2 choice 
Michigan No. 4 grade green Refugee, 80c; No. 2 
choice Michigan cut green Refugee, 70c. Wax— 
No. 2 choice Michigan Cut Wax,'/0c ; No. 10 choice 
Michigan Cut Wax, $3.40; No. 2 choice Michigan 
No. 1 grade Wax, $1.40; No. 2 choice Michigan No. 
2 grade Wax, $1.20. There is a decided scarcity of 
green Refugee beans. 

Peas—There’s little doing at present on spot peas, 
and little stock left in canners’ hands. Buyers are 
interested in both finest qualities and in obtaining 
peas at 75c to 80c, and, from all we hear, they’re 
unable to do it. Peas are going to be mighty badly 
wanted before many moons. 

It is said that the “ball hasn’t begun rolling,” yet 
there are Wisconsin packers who are booking orders 
for future peas, in view of which it seems more 


accurate to say that the ball has begun rollin 
though it hasn’t yet attained much momentum. The 
few Wisconsin pea packers who have decided on 
prices on next season’s packing aren’t really oyt 
soliciting business, but merely booking orders from 
their regular customers, and generally at prices on 
a parity with last year’s quotations, though a little 
above 1910 figures on a few siftings. Conditions, at 
this time, bearing on future peas have a Strong 
aspect. Stocks are light and a complete clean-y 
certain ; and the seed pea proposition is something to 
think about. The 1911 pea acreage and production 
could be much larger than the last pack without giv- 
ing the country more than a normal stock of these 
goods, but with a pronounced scarcity of seed pack- 
ers will need to be miracle workers to plant the 
average acreage. 

Pumpkin—There is no new feature, so far as 
pumpkin is concerned, quotations remaining on 
practically the same basis as last week, that is, 55¢ 
f. o. b. factory and up for No. 3, $1.75 f. o b. and up 
for No. 10, according to the quality of the goods. 

Spinach—The spinach packing season in the East 
is about ended, and all reports indicate an unusually 
light output. No. 3s are quoted at 95c per doz., No. 
2s at 70c, and No. 10s at $3.00 f. o. b. East. 

Sweet Potatoes—The low prices on sweet pota- 
toes have attracted a great deal of buying of this 
article. Standard No. 3 are quoted for prompt de- 
livery at 70c per doz. f. o. b. Maryland factory. 

Fruits—There is a steady, small demand for Cali- 
fornia and other kinds of canned fruits and the sit- 
uation all along the line is one of strength, as stocks 
both on the Pacific Coast and in Michigan and the 
East are getting cleaned up. 

THE CANNER’s information from Baltimore is that 
first-hand holding of peaches are exceedingly small 
for this time of the year. This is especially true as 
regards unpeeled pies and seconds water peaches. A 
report in this connection says that the buying of 
them recently “has been in small quantities to fill 
our assorted carload shipments and that intending 
buyers should look after their pie peaches and quota- 
tions at once.” Quotations prevailing there are as 
follows: No. 3 unpeeled pies, 75c per doz.; No. 10, 
$2.75; No. 3 peeled, 95c; No. 10s, peeled, $3.75; No. 
2s, seconds yellow, $2.75; No. 3, seconds yellow, 
$1.10; No. 2 standard yellow, $1.00; No. 3 standard 
yellow, $1.25 to $1.35; No. 10, $4.25; No. 3 extra 
select yellow peaches, in heavy syrup, $1.50. 

Quotations on miscellaneous varieties and sizes 

















Brand Protection 


Are you enjoying the exclusive use of your brands? Are you certain 
that no one else is selling canned goods under brands that conflict with 
yours? Are you in a position to know whether your brands are being 
infringed ? Can you watch your brands wherever your goods are sold, or 
is your watchfulness limited to your home town ? 

A PROTECTION SERVICE CONTRACT makes your brands at 
home all over, for our EYE, EAR and PATROL DEPARTMENT detects 
infringements wherever they may occur. 

We have a specia! proposition to offer to a limited number of canners 
who are the first to apply. 


Trade Mark Title Co. 


Fort Wayne, Ind. 


WASHINGTON OFFICE 
Washington Loan & Trust Bidg. 


NEW YORK OFFICE 
16 Broadway 


CHICAGO OFFICE 
505 Unity Bldg. 




















KELLEY-CLARKE CO. 


SEATTLE, WASH. 


Canned Salmon 
and Fruit 


24 CANNERIES 
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of canned fruits, f. o. b. Baltimore, are as follows: 
No. 3 standard pears in syrup, 75c; No. 3 extra 
standard pears in syrup, 85c; pineapples, No. 2 
standards, sliced, eyeless and coreless, in water, 
g5c: No. 2 extra preserved, sliced, in heavy syrup, 
eveless and coreless, $1.25; No. 2 finest preserved 
sliced, eyeless and coreless, $5.00. No. 2 standard 
fe 

The California Fruit Canners’ Association’s quotations, 
f. 0. b. coast, on 1910 packing canned fruits are as follows: 


























of 84 #2 feu 2y TE Ry F 
Variety. & 9 Ries ee 3 xe - oat 
oe 62 ck okE c8& sf SS Gs 
7a zn Za Zan zm Zn ZE Zh 
Bsccecee $2.00 $1.75 $1.60 $1.40 $1.25 $1.15 $.... $1.00 
soteets esos 23 is i118 Le im ads, . | idee 
Apricots, pid. .... 2.15 cece coos «1.25 eee ee 
sees Sneee 2.75 sec0 eee aeee eee ee eee aes 
Tted «0+ sees eees eeee sees oe sees eeee sees 
Cherries (R.A.) .. 2.25 2.00 1.75 1.35 1.25 1.20 1.15 
Ch’r’es (Wht.) .... ooo OCU lUl a 
Che’r’es (BIk. .... aie win eeee ca< eae 2a 2 
Gr’pes (W.M.) 2.00 1.50 1.40 1.10 1.00 -90 85 80 
Peach’s (Y.F.) 2.30 2.00 1.70 1.30 1.20 1.05 .... «. 
Peach’s (L.C.) 2.30 2.00 1.70 1.30 1.20 1.05 .... 
P’ch’s (L.C.S.) 2.30 2.00 1.70 1.30 1.20 1.05 .... 
P’ch’s (W.H.) .... oval odes | SRS. AR SE SO ecee 
Pchs, (W.H.S) .. sind Lae. 220, 2) sis ‘sas 
Pears (B’tl’tt) 2.60 2.35 2.00 1.80 1.55 1.35 1.15 1.00° 
Plums (G.G.) . eee esos e006 eee re osee 
Plums (Egg). - 
Plums (G. D.) . 
PI’ms (D’m’n) . 
*Peeled. ae . ae a BEE 
3 Le] 
n . A. a 5 -! 3 
Variety. wfem MR ofF ozo o ony 
SkSS Sks® skS sSs5 sS sags 
pay -yH> — = 
ZHZ0 ZHZS Zan Zna>- Zh ZMaA 
BUPIEB oc cccccioccc's $5.00 $4.00 $3.75 $3.50 $.... $.. $.. 
Apricots .......seee. 5.50 ooo: 4625 cece nee tee ° 
Apricots, peeled..... ... cose GEO. ces RE ° 
Apricots, sliced..... ...- 5.50 acer cece «69 BOD crcee 
ABBOTTOR .ccccccccce cove ocee cece TT eee eece 
Cherries (R. A.).... «..- ccc, OF «RD GR eas 
Cherries (White).... .... sco | ee «Ges SP an 
Cherries (Black).... .... eee 86.75 5.25 sas o6ee 
Grapes (W. M.).... 4.75 00 3.25 3.00 2.25 2.00 2.25 
Peaches (Y. F.)..... 5 4.75 . 4.00 3.50: 3.00 .... 
Peaches (Li. C.)..... 5.50 4.75 4.00-, 3.50 3.00. .... 
Peaches (L. C. S.).. 5.50 4.75 4.00 3.50 .... .... 
Peaches (W. H.)... «... 4.00 3.50 3.00 2.75%  .... 
Peaches (W.H.S.). .... segs. Sl. ee. . ama acon éeee 
Pears (Bartlett).... 6.25 5.75 5.00 4.50 3.25 2.85 3.00 
Piums (G. G.)..c000 sco oane one sce EO) 6 6ie 2.15 
Plums (Egg) ......+ «ees wens vee édee cose Le ones 
Plums (G. Drop)... .... 0.090 pene enee eine 1.90 
Plums (Damson) ... .... a aes an 2a. oe 
*Peeled. 


strawberries, 70c; No. 2 preserved, heavy syrup, 
$1.05; No. 2 extra preserved, select strawberries, 
$1.35 to $1.40; No. 2 standard blackberries, 70c; No. 
3 standard blackberries, 90c ; No. 2 standard goose- 
berries, 80c; No. 2 standard raspberries, red, 90c; 
black, 85c; cherries, No. 2 standard red, in water, 








75c; No. 2 standard white in water, 85c; No. 2 
extra standard, white wax cherries, in heavy syrup, 
$1.00; No. 2 extra select white wax cherries, $1.15; 
No. 2% extra fancy white wax cherries, $1.75. 
Sardines—The market on domestic sardines is 
steady, although the fact that demand during the 
week has been rather slack apparently has inclined 
a few of the packers to adopt a concessionary atti- 
tude, and we hear reports of offerings of quarter- 
oils down as low as $3.10 f. o. b. Eastport, although 
some others cast doubts upon the quality of the 
goods thus offered. Fishing during the week has 
been very light, owing to storms, and as the season 
will end November 30, the pack of domestic sar- 
dines will be heavily and hopelessly short. 
Strohmeyer & Arpe, of New York, report in re- 
gard to foreign sardines that “The demand con- 
tinues very good. French are scarce and packers 
have been unable to fill their engagements which 
they have taken early in the season. In Portugal 
they are catching just a few small fish, but barely 
sufficient to supply the trade in a hand-to-mouth 
way. In Norway the fishing, unfortunately, con- 
tinues very bad and packers there are unable to 
pack and supply us sufficiently, so consequently we 
are short all the time.” ’ 
Cove Oysters—Packers report a good demand for 
cove oysters during the past week. F. o. b. quota- 
tions on Chesapeake Bay packing are as follows: 
No. 1, 11%4-0z. 37%c; No. 1, 3-0z. 57%c; No. 1, 4-oz. 
62%4c; No. 1, 5-0z. 671%4c; No. 1, 6-0z. 75c; No. 1, 
6-oz. extra selects, $1.35; No. 2, 3-0z. 80c; No. 2, 
6-oz. $1.15; No. 2, 8-oz. $1.27% ; No. 2, 10-oz. $1.35; 
No. 2, 12-0z. $1.45; No. 2, 12-0z extra selects, $2.70. 
Salmon—There have been rumors of slight con- 
cessions on red Alaska salmon, but, speaking of 
salmon in general, the jobbers who purchased be- 
yond their requirements for speculation are well 
sold out and are now holding what they have in 
their possession for their own needs. The demand 
for salmon continues really very strong, but as great 
difficulty is experienced in picking up even small 
lots from second hands, the market demand doesn’t 
create any movement. Nor it is likely that there 
will be such movement for the balance of the sea- 
son, for jobbers are finding that they have under- 
estimated the demands of the retail trade, instead 
of overestimating it. The present movement in 
salmon is now between the wholesalers and the 
retailers, and this is reported as unusually large 
at this season of the year. 








talk the matter over with you. 





LISTEN, MR. PACKER: 


you in selling the output of your factory, who will give special attention to your account. You 
may need other things besides this—but a good, live, interested broker is one of your greatest 
needs and aids to the profitable conduct of your canning business, and you know it. 
Why not get in touch with us? 


W. S. KNIGHT & CO., Chicago, Ill. 


(F. C. WHEELER, Jr., of Baltimore, Manage Canned Goods Department) 


What you need to help you make 
your canning business profitable is 
a broker who will truly represent 


We'd like to 


WE MAKE LIBERAL AD- 
VANCES ON CONSIGNMENTS 
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. Dried Fruit Market a 


Sales of dried fruits in the Chicago market totaled 
a light business during the week reviewed, as de- 
mand has been, and continues, decidedly limited. 
Prices, however, remain on last week’s levels, ex- 
cepting on raisins. 

Raisins—Raisins have taken a drop to 5%c basis 
for fancy 1-lb. seeded and 434c for choice. There 
is no activity in the local market. 

Prunes—The feeling on prunes is firm and de- 
mand has been rather apparent on other lines of 
cured fruits. Santa Claras 40s to 90s continue to 
be quoted on a 5'%c basis. 

Peaches—The market on peaches is rather firm. 
Supplies in the hands of California packers are 
cleaning up. There has been a moderate amount of 
business on this item in the Chicago market at un- 
changed values, standards at 61%c to 6c per pound, 
choice at 7c to 7c, extra choice 8%c to 8%c, and 
fancy at 9c to 9%4c per pound. 

Apricots—Demand for apricots is rather quiet, 
though prices, on account of the very small stocks, 
remain firm. Chicago quotations are: Standard, llc 
to 11%c; choice, 1134¢ to 12c; extra choice, 12%4c 
to 12%c; fancy, 13c to 14c per pound. 

Apples—Prices on evaporated apples hold firm, 
spot Chicago quotations remaining: Prime, 9'4c 
to 9'4c; choice, 934c to 10c; extra choice, 10%c to 
10%4c; fancy, lle to 11%c; waste, 24%c to 2%4c; 
chops, 2%c to 3c. 








Pickles and Kraut 


Pickles—The demand for the finished product has 
been light during the past week. This is accounted 
for by jobbers receiving shipments on purchases 
made earlier in the season. Prices remain sta- 
tionary, 30-gallon bbls. 1200s in vinegar, $7.00 f. 
o. b. factory, is the basis. 

Dill pickles, also large pickles, are scarce. 

A few trades are reported on brine stock. There 
is a demand for large, but buyers are not willing 
to pay prices asked. On the other hand, sellers are 
independent because there is not enough stock 
to last throughout the season and the possibilities 
are that there will be a stronger market after the 
first of the year. 

Bottling stock is scarce, consequently high prices 
prevailing. 

Sauer Kraut—No particular change in the sauer 











kraut situation can be noted; 40s are being quoted 
at $4.00 factory. 

Cauliflower—The crop of domestic cauliflower 
this year is light except in some few favored sec. 
tions. No domestic is offered at this time, but im- 
ported is quoted at $12.00 for 60-gallon casks, Chi- 
cago. 

F. A. Waidner Co., commenting on the pickle 
situation in their last circular to the trade, say that 
“At the beginning of the season some sizes of 
pickles are so scarce that it is difficult to place 
orders. The stock of unsold pickles is the smallest 
we have had for many years. Most packers will be 
buyers instead of sellers of salt pickles. It is ad- 
visable to secure stock now for your next spring 
requirements. There appears to be no surplus in 
any section and any delay in providing for your 
wants may result in having to wait until a new 
crop is on the market. 


r 


_The American Can Company are not quoting for publica- 
tion, but will make prices known on aplication to their vari. 
ous offices or through their traveling representatives. 

The Sanitary Can Company has established 1910 can prices 
as follows: 





»Canners’” Supplies 








Season Prices. Plain. Enamel. 
Mh Rikinnkrsetinescecwasseabubeneseeet cane $10.75 $13.75 
DM canted Rieeeebnesegerdsicanedsddoeeasee 14.7 18.25 
Ne. 242..... sanaees sehdenssetunlcoaens «++ 19.00 23.00 
EE 4 6060 b6s<0nenéngnne een beceec esoe 2050 24.00 
MEME Gebccebiencccaducessecedsns estes 20.00 24.50 
SE sctevennaenks iim tineahiins eee- 22.00 26.50 
TL, Mba ahs Scldie gine $0 culdebadens sce babenee 43.00 53.00 


_ The Wheeling Can Co. will quote prices on cans on applica- 
tion at their Wheeling office. 
The United States Can Company will quote prices on 
standard packers’ cans upon application and quote as follows 
on Sanitary cans: 


Plain. Enamel. 
MG D 60.0:6:0:00600606s0004be0 scenes eee - «$10.75 $13.75 
BE  GeAb +b cada eccecercacsecsscceees - 14.75 18.25 
at SRA Crr re reer rrr ree? - 19.00 23.00 
SE tee - 19.50 24.00 
A WN aS dneeddcasconceccesesaces 20.00 24.50 
MIO, D, BIB. ccccccccccccceccecoves eseee 22.00 26.50 
WO. 1D. wccccccvevesccerecesvecessscses 43,00 53.00 


_ Pig Tin—The foreign syndicate, by dint of buy- 
ing about everything which comes onto the market 
abroad, opened the week with an advance and car- 
ried it along to some fifty points over our last week’s 
figures. 

The confirmation of reports that a large per- 














Fresh Oyster Cans 


“Snapvise’ Slip Cover and “Sealvise” Friction Top Represent Perfection in Oyster Packages. 
Easily and Securely Sealed. 


Send for Illustrated Descriptive Pamphlet of Oyster Cans. 


Southern Can Company 


Baltimore 
PACKERS’ CANS AND GENERAL LINE, ATTRACTIVE LITHOGRAPHING 
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nominally as follows: 


5 to 15-ton | reer eer ee Tree rer 
1 to 4tom 10ts.--- sees e reece eens eee eenee 


Tinplates—Prices are unchanged as follows: 


Bessemer Steel Cokes. 


centage of the tinplate mills would be closed down, 
seems to have disturbed their plans somewhat, as 
about the middle of the week there was a sharp 
decline, leaving the market at present writing, 


Spot. Nov. 
.. 36.30 36.25 
.. 36.50 


14x20 (107 IDS.) -.- 6 eee rere eee ee erent ee eee eee n ees $3.75 


14x20 (100 IDS.) -- +--+ eee eee ee ee eee eens 
14x20 ( 95 IDS.)-- +. ee eee eee cece cece ee ees 
14x20 ( 90 TBR.) no 6.550.568 cicevitinccccenesees 


3.60 
3.55 


3.50 


. FORD & DOAN, THE ST. LOUIS BROKERS, IN 


the establishment of the business. 


business. 


of the largest in the canning line. 


are situated. 


BUSINESS A QUARTER OF A CENTURY. 

Ford & Doan, the well known St. Louis brokers 
incanned goods, dried fruits, beans, etc., on Novem- 
ber Ist celebrated the twenty-fifth anniversary of 
This old and 
honorable firm, favorably known in the canning 
trade the country over, started business on the Ist 
of November, 1885, at 505 N. 2d street, St. Louis, 
and the personnel of the firm on November Ist, 
1910, was exactly the same as twenty-five years 
ago, a record which perhaps is equalled by no other 
frm in the United States in the same line of 


Messrs. James L. Ford and George P. Doan had 
a few years’ experience in the grocery line prior 
to the foundation of their partnership in 1885, and 
hence were well equipped for a successful career 
as packers’ and manufacturers’ representative in 
one of the country’s most important markets. 

Among the accounts handled by them are some 
They have also 
acted as manufacturers’ agent for several very large 
concerns, among them the Borden’s Condensed 
Milk Co., Royal Baking Powder Co., Price Baking 
Powder Co., and Price Flavoring Extract Co. They 
represent packers and manufacturers located in 
many states in the Union, including California, 
Washington, Maine, Mississippi, Minnesota and 
other sections of the country where canners of 
fruits, vegetables, fish, and packers of dried fruits 


In July, 1885, Ford & Doan began a branch 
brokerage and commission business in Kansas City, 
Mo., and this they have continued ever since. Their 
two offices are in touch and do business with the 
grocery jobbing trade throughout the middle West. 
Besides the two members of the firm, who through 
personal application and correspondence approach 
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the many wholesale grocers in and adjacent to St. 
Louis and in and about Kansas City, they have a 
force of trained salesmen constantly calling on the 
jobbing trade. 

In addition to acting as special manufacturers’ 
agents and representatives of many packers of 
canned goods and cured fruits, Messrs. Ford & Doan 
have been special representatives and large distrib- 
utors for fruit jar manufacturers as well as other 
lines handled by the wholesale grocery trade. 

Since the establishment of the firm of Ford & 
Doan there have been a great many changes in the 
wholesale grocery trade in St. Louis. For instance, 
while there are several grocery jobbing houses in 
that city which were in business twenty-five years 
ago, in no instance are the managers and the per- 
sonal partners the same as when the partnership of 
Ford & Doan was formed. The same may be said 
of St. Louis brokerage houses. In three of the lead- 
ing jobbing houses of St. Louis that were doing 
business a quarter of a century ago the personnel 
has changed completely, either by reason of deaths 
or retirement from business. 

Messrs. Ford & Doan are justly proud of their 
long and honorable career and have been receiving 
congratulations and good wishes of a large number 
of packers, wholesale grocers and fellow brokers. 








BIG CARGOES OF CANNED SALMON. 

“More than 90,000 cases of salmon will be taken,” 
says a Seattle, Wash., report, “by the Blue Funnel 
liner Teucer when she steams for the Orient and 
Liverpool on her next voyage. This will be the 
largest shipment of the present salmon season, though 
the next steamer of the fleet will probably carry a 
larger amount. The Arizonan, of the American- 
Hawaiian Line, took over 40,000 cases of salmon for 
transportation to the Atlantic Coast via the Tehuante- 
pec Railroad. The Alaskan, of the same line, had al- 
ready taken out 27,000 cases. The next big shipment 
will be on the Virginia, which is due to sail October 
26 with over 60,000 cases. It is estimated that the 
total of the cargoes carried by the American-Hawaiian 
Line will be in excess of 350,000 cases.” 


PHILLIPS COMPANY INCREASES CAPITAL. 

The Phillips Sheet & Tin Plate Company, with 
plants at Clarksburg and Weirton, W. Va., has in- 
creased its authorized capital from $2,500,000 to $5,- 
000,000 and has amended its charter, issued in West 
Virginia. The action was taken at a meeting held 
October 7. 


























REPRESENTING 


E. L. SANFORD COMPANY 
Canned Goods Brokers 


PACKERS IN ALL STATES 


COVERING THE JOBBING TRADE 
EVERYWHERE. PROMPT TELE- 


GRAPH SERVICE. 


ALL 


TELEGRAPHIC CODES 


INDIANAPOLIS 














Peoria, Illinois, Oct. 13, 1910. 


C. J. TAGLIABUE MFG. CO., 
355 Dearborn St., Chicago, I1l. 


Gentlemen :— 

Yours of the 10th inst. received and in 
reply will say that we consider your tempera— 
ture control system which you installed in 
our canning factory at Warrensburg a very 
valuable purchase. It is very accurate in 


its work and in every way satisfactory. 
Yours truly, 
CHAS. D. OFF. 
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New York, N. Y., Nov. 7, 1910. 

Epiror CANNER: Offerings in No. 3 full standard tomatoes 
are quoted freely at 72%c factory. Off standards and fair 
standards are held at 70c factory. No. 2s offer in the range 
of 52%4c to 55¢ factory, and No. 10s at $2.65 to $2.70 per dozen. 
These quotations cover Maryland goods. Some of the low 
priced stock, though admitted off grade, would be acceptable 
to buyers on a rising market. They, however, still show a 
careful discrimination of quality. The market for No. 10s 
is firm on standard grade. It is not easy to buy good grade 
under $2.70 factory. New Jersey No. 10s are scarce and $3.00 
has been refused on some holdings. Good grade in Jersey No. 
3s are hard to find at less than 90c¢ delivered. The whole 
tomato situation is a waiting one. Buyers are holding back 
orders in the hope that the necessities of packers will force 
them to sell at lower terms. There appears to be enough 
weak holders to foster this buying policy, but it is certain 
that the market will do better following the development of 
larger retail buying in the winter season. There are some 
here who venture the prediction that a material advance in 
tomato values will be noted after the turn of the year. 

Peas—Stocks in first hands are small. There is a con- 
tinued jobbing interest in choice to fancy goods, but buyers 
are filling in only such lots as are required to cover nearby 
prospective wants. The poor storage facilities in some sec- 
tions of the West have caused some packers to quote out on 
easier terms, but the whole carry-over is so small that it can 
have no effect on the general market. Southern early Junes 
are quoted up to 90c delivered on standard grade. Western 
sifted are less freely quoted at $1.00 factory. Some of the 
western pack early Junes offer at 8244c f. 0. b. factory. The 
stocks in jobbers’ hands, it is admitted, are inadequate for the 
needs of the trade through the winter season. 


Corn—There is no pressure to sell in any quarter. Few 











iad down to the Floral Show this afternoon, 
George, and it was beautiful. I have already com- 
menced to make up my order for next year’s plants 
and while I was there I wondered why the canners 
did not have a show like that. 


was 


**Not one of these pure food affairs, where two- 
thirds of the stuff is baled hay and pumpkin seeds, but 
a reai, genuine show of canned goods, where they cut 
open the cans right before you, same as Mr. Olney did 
when we were at his factory.’’ 

‘*Mary, you are only a year or two ahead of your 
time; within a couple of years such a show will be an 
annual occurrence in every town in the country over 
2,000 population, and it will quadruple the sale of 
canned goods in the different communities.’’ 











lots in southern Maine style pack are offered below 7 
f. o. b. factory. Bids under 80c¢ delivered have been deel 
in several quarters. An occasional lot of Maine corn ean fge 
picked up at 90c f. o. b. Portland. There are few geligns 
State and western corn offers a shade more freely, but buyem: 
are not taking hold except as the goods look cheap to , 
Sales of western corn have been made at 77\%4c delivered but | 
most holders of state corn want 80c to 82%4c. The be 
grades, under packers’ labels, are not pressed for sale, 
impression is that in spite of a somewhat larger pack thig 
season there will be no carry-over of fine grades. 
Italian Tomato Paste—The imports for the week werg 
moderate, covering a total of less than 5,600 cases. Importe 
state that the demand is steady for all grades, but that there ig, 
no special buying in excess of immoderate wants. Sicily stock” 
is still easy and it is said to be possible to buy 200 gram 
tins at $2.25 per 100 tins. Some importers, however, are reo 
fusing to shade $2.30. The cheaper Italian consumers are said) 
to be taking hold a little more freely. Naples stock is comip 
in a little more freely and sales of 200 gram tins have been™ 
reported at $3.90 per, 100 tins. The quality of this year 
pack is said to be a good deal better than usual, owing to im 
proved methods of pack. } 
Canned Fish—Under rather freer arrivals of salmon the 
local market has lost the snap that was the feature duri 
the early fall. Receipts for the week covered a total of aboug) 
48,600 cases. All this stock comes to jobbers on early cons 
tracts, and while it is going out to the retail buying tradey 
on a fairly free scale, the jobbers are not in the market to any 
extent. A number of the receivers have offered stock in redu 
Alaska talls at $1.721%4 here, though nominally the market ig) 
$1.75 per dozen. Stock is offered to arrive at $1.70 in ag 
least one quarter. No. 1 medium red talls are held at $1.60,% 
with $1.55 possible on stock nearby to arrive. Pink talls are 
hard to find under $1.20 here, and some small sales have been ™ 
made at $1.25. Bids of $1.174% on stock nearby to arrive 
are said to have been declined. Sockeye and Columbia river” 
salmon are in jobbing request at $1.80 to $1.85 for sockeye 
talls and $1.90 on chinook talls. There is no chum salmon here, § 
Sardines—Wires from Eastport, Me., on Saturday reported” 
the catch of fish as light. Packers are not pressing sales 
in any quarter, and % oils keyless offer at $3.25 to $3304 
per case f. o. b. Eastport. Few % mustards are available at 
$2.75 per case. On mustards in 4s keyless, $3.00 to $3.204 
per case f. o. b. Eastport. The packing season will end on” 
November 30, and it is asserted that there will be little = 
carry-over into the new year. The demand, however, at the 
moment is light. A strong and advancing market is noted on | 
imported, but there have been few developments. Portuguese’ ” 
boneless (4s are held at $10.50 to $15 per case. A continued 
light fishing is reported from all points in Europe. Norway, 
fish rule firmer. L 
Lobster finds a good outlet for export on small orders 
in the range of $4.50 per dozen for No. 1 talls and flats and 
$2.50 for %4-lb. flats. 
Oysters show a slight gain in demand on Baltimore st 
with the chief interest centered in No. 2, 10-oz. in standard” 
pack. Sales have been reported at $1.45 to $1.50 per dozen.” 
The tendency is higher at points in the South. “4 
Canned Fruits—Several lots of 1910 pack : California’ 
peaches and apricots have come on the market on consignment, 7 
and these lots are offered at somewhat lower figures than) 
the regular jobbing figures for spot. In one.quarter standard 7 
2% lemon cling and Crawfords are offered down to $1.35 
per dozen. It is possible to buy extra standards at $1.45 
per dozen. There seems to have been a little pressure to sell © 
on the present dull first hand market. Best grades in No, ~ 
2% standards offer from the coast at $1.20 f. o. b. on both” 
lemon clings and Crawfords. Apricots offer on consigned stock 
at $1.30 to $1.40 for No. 2% standard. These offerings, how- 
ever, are not freely made. A good deal of stock in California” 
fruits has come forward by water and rail route, and as @> 
good share of it comes on contracts with jobbers they are ™ 
more interested. in taking care of the fruits than in making) 
new engagements. It is said that there is a considerable = 
stock in peaches still unsold from packers. 
Southern peaches are firmer at the recent advance. On No = 
10s in pie grades little is to be had here under $2.90 per” 
dozen in unpeeled stock. The seconds in yellows are stronget = 
in sympathy with the rise on pie grades. Hawaiian pineapple» 
is firmer, with 214 extra sliced sold at $2.20 here. No 8% 
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TO THE USERS OF 


SANITARY CANS 


During the packing season you have no time for experi- 
menting or delay. Our untiring efforts along this line have 
resulted in the manufacture of a Sanitary Can that meets with 
our customers’ entire approval. 








We rent or sell MAX AMS DOUBLE SEAMERS and are 
prepared to furnish same on short notice. 


We have competent men to INSTALL Double Seamers free 
of charge. 


We also carry a full line of REPAIR PARTS. 


The high quality of our Sanitary Cans is established, and 
we will appreciate your patronage. 


We also make a full line of STANDARD SOLDERED CANS 
with Solder Hemmed Caps. 


THE UNITED STATES CAN COMPANY, 


CINCINNATI, O. 








Oo. C. HUFFMAN, President. F. F. DOWNS, Manager. 


























standard sliced is searce. All grated stock in Hawaiian and 
eastern pack shows a little advance. No. 10 state apples, fancy 

de, is hard to get under $3.00 factory. Buyers have paid 
more attention to Pennsylvania and Indiana No. 10s at $2.60 
to $2.70 delivered. Southern No. 10s are neglected. Pears 
are firm, but at the moment there seems to be little move- 
mente New Jersey Keiffer stock seems to be searce. No. 10 
perries of all descriptions get a fair local call, but there is 
_ qn increasing firmness due to reports of a great scarcity at all 
southern packing points. Raspberries on the spot have touched 
$6.25 per dozen. Cherries are also stronger, but the movement 
js on a limited scale. It begins to look as though the supply of 
all small fruits will be inadequate for wants of consumption 
between now and the next packing season. 

Miscellaneous Vegetables—A fair local demand has been 
noted in asparagus, with some buyers anxious to keep up their 
stocks in anticipation of an active season. There has been a 
good interest also in mushrooms, but the market can hardly 
be called active. 

String beans are more firmly held on fine grades, and offer- 
ings from state packers are on a moderate scale. Some lots 
in No. 1 refugees sold at $1.60 here. Bids of $1.50 have been 
declined on a good many small lots. No. 10 southern pack is 
held at $2.50 here. Stocks are said to be in small compass. 
Lima beans are in better demand. Kidney beans are also 


more active. Some sales have been made here at 72%e for 
No. 3s. 

Spinach is a good deal firmer on No. 10s and sales at $3.25 
are reported. 


Good state pumpkin sold this week at $2.00 to $2.05 per 
dozen delivered. Sweet potatoes get a fair demand only. 
There seems to be no pressure to sell the better grades in any 
article. Hupson STREET. 
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LOUISVILLE, Ky., Nov. 7, 1910. 

Epitor CANNER: The Louisville trade was still very busy 
in delivering the future goods that they had sold and are just 
now receiving from the Pacific coast and their home packers 
of canned goods. It has been very hard to interest them in any 
future goods for 1911, with one exception. We find that one 
Illinois packer has sold quite a quantity of future corn in this 
territory at 62%4c f. o. b. factory, and all of the jobbers have 
taken on some of this corn, as the largest and most reliable 
packers have not yet made a price for 1911 corn. 

We cannot find where any future tomatoes have been offered 
or sold in this territory, but they have some spot corn and also 
spot tomatoes sold. 

The jobbers are now turning their attention to holiday 
goods, and this will be the only line that will interest them to 
any extent until after the first of the year. They have had 
an unusually good trade up to the present time, and all seem to 
be in a good humor and happy over the prospect of the busi- 
ness they expect to do in the near future, as the outlook is very 
bright for them to unload the stock and goods which they now 
have on hand. FULTON GORDON. 





Portland 











PORTLAND, ME., Nov. 7, 1910. 

Epiror CANNER: ‘This week there were shipped by one trans- 
portation company alone from Portland over 100,000 cases 
of corn, and it looks as if it would all be moved out of the 
state very soon. The quantity left unsold is very small, there 
being no standard whatever. I do not think this shortage is 
fully understood, generally speaking, but this is natural.to.one 
not on the spot. It has been a most remarkable season, taken 
all in all, and may we see the like again every year. 

The apple packer is busy now and will be for a month. 
Prices are firm and sales good at from $2.35 to $2.50, but 
I notice that the cutters to $2.25 are having their goods hung 
up. This is right. We in Maine know the ancient history 
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of these fellows who would not pack a case were they not 
encouraged so to do by certain buyers. No No. 3 are offering 
just now, but they have been sold at 85c¢ to 90c. 

Sardines will be short of an average pack, I have little 
doubt, but the movements of the small herrings are eccentric. 
This year Casco bay, near Portland, has about all the run that 
usually goes to Eastport, while the packers at that point have 
to come here for stock. Large herring that are used for 
‘*blue-back’’ goods are almost impossible to find and, when 
found, the Gloucester fishermen are after them for bait. I 
am afraid buyers of this article will have to await events. 

The lobsters have gone long ago and the clam is now only 
sold for future delivery. The local exhibition this week in 
Portland of its manufactures was an eye-opener for, apart 
from its commerce, which is immense, this is one of the largest 
manufacturing centers in New England. Interesting exhibits 
in canning were made by the Burnham & Morrill Co. and the 
Twitchell-Champlin Co., besides a few others. At Morrill’s 
Corner, near the city, besides Brown’s cannery, there are 
now two immense box factories just opened for the canners’ 
use. SNDEX. 





Roanoke 











ROANOKE, VA., Nov. 6, 1910. 
Epitor CANNER: Being more strictly interested in the 
tomato end of the canning business, we find that jobbers are 
not carrying large stocks of tomatoes, only a sufficient quantity 
to carry them well on into the winter, with prospects of not 
going into the market before late winter or early spring. 
Therefore, in our territory, we find that the jobbers, while 
not carrying as large stocks as usual, are holding sufficient stock 
to last them until after the first of the year. Therefore the 
movement of tomatoes from the canner to jobber will be slow 
and uncertain until the steady buying of spots shall begin in 
late winter or early spring. B. F. Moomaw Co. 





San Francisco 











San Francisco, Cau., Nov. 5, 1910. 

Epitor CANNER: The shipping season for dried fruits 
is rapidly drawing to a close. 

Apricots are practically out of first hands and what stock 
there is is firmly held. 

Peaches are in larger supply, and do not show very much 
strength. There is not, however, any more than is sufficient, 
in view of the crop of apricots and prunes, to carry the new 
season’s trade, and values should be increased in future under 
any kind of a consumptive demand. 

Prunes are in a very strong position. Up to three weeks ago 
the market was firmly held at 5%4¢ basis and nothing could be 
bought below that figure. ‘Bhe very large production, how- 
ever, of large size prunes which remained in packers’ hands 
as a surplus the end of the season caused two or three to en- 
deavor to make sales, and broke the market on large sizes. 
Most of these packers have sold out, and what prunes are 
now held are in firm hands and the prevailing basis is 5c, 
with a probability of stability and increase. Tere are very 
few prunes left in comparison with the carry-over of previous 
seasons, and there will be a clean up of this variety by spring. 
Small sizes are particularly scarce. CAL. 





Seattle 











SEATTLE, WaSH., Nov. 5, 1910. 

Eprtor CANNER: The unusual and rather feverish activity 
of the canned salmon market during the past few months has 
quieted down somewhat and the present movement may be 
said to be comparatively light. Speculative activity is not 
entirely ceased but operations are greatly limited by the 
searcity of stock. 

As a rule, the best buying season for the retailers is in 
the fall and the spring, the first purchasing coming at a time 
that the new pack becomes available, and the second to renew 
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the depleted supply and ‘make provisions for the summer here at 7%¢ to 8%c. Common stock is not freely offered out 
trade. , of storage at 6%c to 7c per pound. New crop prime golg 
The consuming demand seems: to have suffered little, if at at 8%4¢ to 9c, but it was difficult to buy anything in fhijey 
all, from the advance in price. The consuming demand, in under 11%e. Sun dried quarters are quoted at 5\%4e to 6iKe. 
fact, has become so used to advances in prices on food prod- Future apples are quiet. November delivery primé hag i 
ucts that the one small advance in the cost of canned salmon quoted all the week at 7%c to 8c in carload lots, these fj res 
for a number of.years was looked upon as only natural. being nominal. Decembers are not quoted. Chops are fhoted 
On the coast a jobber here and there has a little surplus at 3¢ per pound and waste at 2c to 2%¢ in car lots, There 
above .requirements, but everything available is closely and is a slow movement. Small fruits are scarce and firm, with 
firmly held. A few carloads of Alaska reds have changed few -raspberries offered below 2546c here. Cherries are algo 
hands. at $1.50 to $1.55, but. the bottom price in general may firmer at 1244c, but blackberries are dull at 18c. In none of 
be considered that which is being quoted the retail trade, the small fruits is there shown a ‘disposition to sell, 
which is from $1.65 to $1.75. Pinks and chums are held at HELLGATE, 
$1.10 to $1.15 and medium reds at $1.55, with nothing offered 
below these figures. Pinks continue in great demand and there Baltimore 
has been little if any diminishing in the popularity of this 
grade, which has prevailed throughout the year. - BALTIMORE, Mp., Nov. 7, 1910 
A great volume of inquiry is coming in for futures, but the Epitor CaNNER: The most interesting happening of las 
packers are showing great reluctance at taking orders so early week was the change in the oyster situation. The saad of shell 
in the year in view of conditions which have existed this season. oysters advanced from 10¢ to 20e per bushel on account at 
SOCKEYE. scarcity and the week closed with the raw market entirely 
cleaned up and several oyster packers’ houses lying idle. With 
| the approach of Thanksgiving and the advent of cold weather 
it is hardly likely that oysters in the shell will again be as low 
New York, Nov. 7, 1910. as they were ten days or two weeks ago. What those fellows 
Eprror CANNER: interest in such descriptions of fruits as will do who sold 1s 5-oz. oysters at 674c¢ is a conundrum, 
go directly toward supplying holiday consumption has increased One thing, however, is sure and that is that if they have to 
considerably in the past week, and the staple artjcles, like pack and deliver the oysters at once, they cannot do it without 
prunes, apricots and peaches, have been forced into the back- losing money. Possibly, though, they may carry the orders 
ground for the time being. Figs, dates, raisins and currants over until after the holidays, and if they can do this they 
are wanted in particular. On figs about 200-cases of layers sold may have a chance to get raw stock a little cheaper. 
at auction during the week at from 8%c to 9%ec on 1%-inch An onlooker of the game between packers and buyers, is 
to 2%4-inch, an advance of %e to %e per pound over the forced to smile at the course of the market for cove oysters dur- 
previous sale. The feature has been the improved demand at ing the last few weeks, but it is only a parallel of what has 
private sale, and on 2-inch layers in small boxes 944¢ appears happened in Baltimore over and over again, not only on oysters, 
to be inside. The lower priced stock has the call and holders but on other lines as well. Packers will work along for two 
of such sizes as 2%4-inch and 3-inch layers are finding it difficult oF three weeks at a high cost and then there may come two 
to move goods, All bag stock in natural figs is held firmly at or three days’ glut in the raw market and a consequent way 
6%c to 7e here. Cables from Smyrna today (Monday) report down low price for raw stock and the market for the canned 
that market as stronger at a le advance on all layers. In article immediately adjusts itself to the two or three days 
dates, stock landed ex-Tabaristan is reported sold up except low packing cost, just as though the glut was certain to last 
for a few Hallowees and Fards. The latter offer at 8c to 8%e through the balance of the season. Very often a glut has 
and the former at 5%4c for standard packing. The record ot lasted over twenty-four hours and yet that one day’s 
direct regular cargo on the Bantu is due. Prices on the pack has -been allowed to affect ten days’ to two weeks’ 
70,000 odd boxes ex this steamer are expected to be lower than previous packing. The law of average seems to be unknown 
the eut basis on stock ex-Cheruskia. On the arrival of both to some of the men engaged in the canned goods business, 
these vessels a good deal of price cutting is looked for. It is hardly necessary to say that the 67%4¢ sellers of No. 1 
Currants in cartons have moved freely. Stocks on the spot 5-ounce have now disappeared. They have got enough of it for 
have been increased by the arrival of some 5,000 barrels on the present. In fact, offerings at 70¢ were not plentiful last 
the Gerty. Cables from Greece quoted 22/ 6d to 22/ 94 per week, as most of those who have either a little stock unsold 
ewt. on fine Amalia grades ce. i. f. Patras. There is said to or a little nerve left to sell ahead, now want 72%c. It would 
be enough stock here and afloat to take care of the holiday not surprise me to see a 75c market shortly, for cold weather 
trade. On seeded raisins eastern holders have cut prices on fancy is due and is likely to be here any time. It is well, also, to 
to move stock in cartons and sales have been made at 6%¢ remember that very few oysters will be packed on the Gulf 
for both coast and loeal pack in jobbing lots. Eastern jobbers this season and the demand usually supplied from that section 
have bought several carload lots for November shipment from will be diverted to Baltimore and will have to be satisfied here. 
the Coast at 5%4¢ for fancy in 1-lb. cartons. It was possible The Gulf—which includes the states of Mississippi, Louisiana 
on Saturday to shade this figure %c. The whole situation on and Alabama—has for the last few years packed on the 
the coast is said to be weak, under ‘‘bear’’ manipulation of average about 500,000 cases of 1s, running as high as 700,000 
packers. Imported fancy raisins are slow of sale. Prices show cases in the biggest year, down to 350,000 in the smallest; 
an easy tendency. but this season the pack cannot go much over 100,000 cases 
Medium and small sizes in prunes are very firm and stocks because of the legislation against dredging. The shortage 
are moderate. Arrivals from the coast on early contracts in the Gulf pack will, therefore, have to be made up here and 
are normal, but there is less stock here than usual. A good an active demand for cove oysters is expected all through 
supply of sizes 30/, 40/ and 50/ is reported, and on 30/ it is the winter. The higher market for salmon is also likely to 
possible to shade 9%c. Offerings from the coast are quoted increase the demand for oysters. 
at 9\4c, to arrive via Panama route. A moderate consuming The tomato market was a little weaker last week, some lots 
interest is reported locally. Spot apricots are firm but dull. of goods changing hands at 70¢ less 144c per cent for No. 3 
Peaches show a decided easiness all along the line. Plenty of standards and, strange to say, packers were the chief buyers 
stock is offered from the coast for January shipment. for these, as jobbers, on the whole, seem absolutely indifferent 
Arrivals of new crop state evaporated apples are on a small except for hand-to-mouth quantities, and even then the brokers 
scale and demand is light. A fair business has been done in cold find so much time is taken up in getting approval of samples 
storage goods but, as a rule, orders run to small lots. Old crop and decisive answers from jobbers that they find it to their 
high prime sold at 8%4c to 8%c. Low prime could be secured interest to turn these snap lots over to packers who will decide 
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SIBLEY WAREHOUSE & STORAGE GO. "ci" 


Telephone, Central 790 and 791 


We solicit your STORAGE. Our Warehouses are in the center of the Jobbing District. Rail and Water connections, no switch- 
ing charges. Rate of insurance, 55 cents. Our Warehouse Receipts are Accepted by All Bankers. 























‘kly, Most of these bargain lots. require very quick 
fadling, anyhow, as the seller tenders the goods with one 
hand and holds out the other for the money. _ In other words, 
it is simply financial neeessity that is compelling some packers 
to sacrifice their goods at 70e. It would not surprise me to 
gee some sold at 67%e during this month, but I am, stiil a 
firm believer in a much higher market after the first of the 
new year—and very shortly after that, too. 

The large demand for apples continues and the market is 
strong at 72%2¢ to 75e for No. 3 and $2:25 to $2.30 for No. 10. 
This line is good for 80¢ and $2.50. 

Pear packing season is about over and unsold stocks of 
most grades are very light. Water No. 3s are selling at 674%4¢ 
to 70e. Light syrup goods at 75e to 80c, good syrup standards 
a 85e to 95c, aceording to brand, syrup and grade of fruit, 
and extras at $1.10 to $1.20. These goods should all be bought 
on samples, as it is hard to describe them otherwise and the 
word ‘‘standard’’ still covers a wide range. 

No change to report on the peach situation, except to record 
that No. 3 pies have advanced to 75c, with some holders asking 
0c, It will not be long before 80¢ will be the inside figure. 
No. 3 second yellows remain at $1.10 to $1.15, and very. few 
offering even at these figures. The fact of the matter is that 
this market is almost bare of second yellows and whites are 
now being taken in place of yellows, and whites are conse- 

ently firmer, selling now at 95¢ to $1.00. 

Packers are very busy shipping out goods for lake and rail 
movement, and as this routing will close about the middle or 
third week of this month, a. heavy demand is expected for 
about two weeks, and then there will be a luil until after 
the first of January. TARTAR. 


JONES & LAUGHLIN STEEL ©O.’S NEW PLANT AT 
ALIQUIPPA, PA.—-NEW CATALOGUE OUT. 

The Jones & Laughlin Steel Co., Pittsburg, has 
just issued its first catalogue on wire nails and wire 
products. It is a very attractively illustrated booklet 
of 32 pages and contains much detailed information 
about the various brands of wire nails, wire rods, 
barbed wire, staples, annealed wire, galvanized wire 
and other wire products now being manufactured in 
the new Aliquippa department of the Jones & Laughlin 
Co. The J. & L. products in iron and steel have been 
the standard of quality for 60 years and the firm’s long 
record of achievement and of fair treatment of cus- 
tomers in the regular steel trade are a guarantee for 
the new products it has just commenced to turn out 
at its new Aliquippa works. The sales head of the 
wire department is Mr. George A. Mason, personally 
known throughout the trade because of his long serv- 
ice with another company. Associated with Mr. Mason 
in the sales department are Mr. Thomas C. Ham and 
Mr. George E. Quigley, men of experience in the wire 
business. 

One of the most notable features of this year in the 
iron and steel trade is the expansion of the Jones & 
Laughlin Steel Co., which has for a half century and 
more been a steadily growing power in the field. The 
opening of this company’s new department at Alli- 
quippa, a few miles down the Ohio river from Pitts- 
burg, has marked the entrance of this old firm into 
several new fields of production—notably tinplate and 
wire products. 

The wire plant, which started a few days ago, is 
already running full time on a long line of new J. & L. 
products. The trade will be interested to see the first 


production of J. & L. wire nails, barbed wire; fénée 
staples and various brands of fence wire, as well as 
special grades of basic and Bessemer wire for screw 
stock, bolts, rivets and nails. The wire plant is of the 
latest design and all the most modern appliances and 
proéesses have been installed. The rod mill has been 
in operation for several weeks to its full capacity, roll- 
ing the ordinary grades, together with high carbon, 
screw stock, bolt and rivet rods. 

The New J. & L. tinplate at Aliquippa which started 
some weeks ago is also busy. 


RAISIN GROWERS MUST CARRY MORE OF THEIR 
GOODS THAN FORMERLY. 


As is usual just at this time of the year, growers’ 
pricers are a little weaker than at other seasons, as 
many growers find it necessary to sell their raisins 
immediately they are ready and more sweat-box goods 
are presented to packers for purchase just now than 
at other times of the year. 

This is one of the faults of the raisin business from 
a grower’s standpoint. It is expected that. packers 
absorb practically the entire crop within a few weeks 
and carry the bulk of them for a number of months. 
This cannot be done, and growers will have to carry 
their own goods more generally than heretofore. 
About one-half of the raisin crop is customarily mar- 
keted for holiday trade and during the last three 
months in the year, the other half being stretched out 
over the balance of the nine months. In the old days, 
when jobbers did the speculating in food products and 
stocked up in the fall. with lines of everything from 
California large enough to carry them for a consid- 
erable number of months, packers could take raisins 
and other dried fruits from growers about as fast as 
offered in the fall. That situation, however, is changed 
and jobbers and retailers have for several years now 
been buying only as wanted from time to time to-fill 
their requirements. This makes it necessary for grow- 
ers to more generally carry a proportion at least of 
their product than heretofore, unless they are willing 
to let the packers spectilate on the situation, which 
means that they must take a lower price than might 
otherwise rule. 

From the general situation in the raisin market it 
would seem that raisins carried by growers over into 
next year’s demand, if their stock is of such character 
as to carry well, will pay better for the carrying than 
for the past several years. Old stocks of raisins are 
well cleaned up, and it would seem that next year 
raisins ought to do better than for several years back. 
However, guessing is very hazardous in dried fruit 
lines.—California Fruit Grower. 


WHOLESALE GROCERY CO. INCORPORATED. 


C., is the Pee Dee 
Wholesale Grocery Co., of which J. A. Watson, J. W. 
Sellers, S. T. McManus, W. P. Pollock and C. F. 
Moore are the incorporators. ; 


A new concern at Cheraw, S. 

















Used and approved by many of the largest canners‘in America. 


sop" Non-Acid Soldering Flux 


Get your order in now and avoid delay. 


GARDEN CITY LABORATORY, 4134 S. Halsted St., CHICAGO, ILL. 
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COMPARATIVE EXPORTS OF DOMESTIC CANNED 
FISH, FRUITS AND VEGETABLES. 


The following tables contain figures showing 
comparative exports of American canned fish, fruits 
and vegetables from the United States during the 
nine months ending September 30, as compared with 
the corresponding period of the preceding year: 

Fish. 


Nine Months Ending September. 
1910. 


1909. * 
Quantities. Values. Quantities. Values. 

Salmon— 
Canned, Ibs...... 13,099,984 $1,164,695 17,596,002 $1,630,394 

Exported to— 
United Kingdom. 6,645,694 622,811 8,527,110 916,608 
British Oceania. . 703,234 75,457 297,934 22,591 
Other countries.. 5,751,056 466,427 8,770,958 691,195 
BE OO iis cata dion ee RM Saiaseses 1,201,192 
Canned fish, other 

than salmon and 

| re | RSS 139,264 

Fruits and Nuts. 

Apples, dried, Ibs 12,904,212 882,162 9,199,901 713,500 
Apricots, dried.. 9,239,973 898,839 12,972,101 1,362,651 
Peaches, dried, lbs 1,800,260 100,504 2,603,616 155,978 
Prunes, Ibs...... 23,147,901 788,351 26,241,187 1,223,972 
Raisins, Ibs...... 3,727,982 185,272 5,666,948 271,880 
Fruits, Prepared 

or Preserved— ‘ 
NEE 3 cits. Wien cy \ eee ROARING an Kis ered 1,051,950 

Vegetables. 

Vegetables canned ........ ee 601,296 
All other, includ- 

ing pickles and 

no Sr ey ee oe ae DR A ae 1,285,287 


AUSTRALIAN DRIED-FRUIT TRADE. 
[FROM CONSUL JOHN F. JEWELL, MELBOURNE. | 

A local trade journal has, upon details furnished, 
been enabled to frame the following estimate of the 
home requirements in 1909 and the quantity of dried 
fruits likely to be imported gor use or the surplus 
available for export in the statés of Victoria and South 
Australia for the year 1910, viz: 

“Currants.—The production of currants in South 
Australia and Victoria in 1909 was 36,378 hundred- 
weight, and the quantity of over-sea fruit cleared for 
home consumption, duty paid, was 54,162 hundred- 
weight, so that approximately the total home consump- 
tion in Australia last year was 90,540 hundredweight. 
Last season the local production in South Australia 
and Victoria reached 63,460 hundredweight, so that 
it would appear imports of about 27,080 hundred- 
weight of foreign fruit would suffice, as compared 
with 54,162 hundredweight imported in 1909. Thus 
the gain in local production is an important factor, 
especially as the crop oversea is reported to be short. 
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It should be noted-that the duty-paid clearances of 
over-sea fruit in 1909 were larger than usual. 

“Raisins.—The production of all raisins in Victoria 
and South Australia in 1909 was 97,543 hundred. 
weight, of which 7,602 hundredweight was exported 
beyond Australia and about 2,000 hundredweight used 
for distilling, leaving a net local supply for the market 
of 87,941 hundredweight. To this has to be added 
8,199 hundredweight, mostly sultanas, over-sea fryjt 
cleared, duty paid. Apparently, therefore, Australia’s 
requirements for consumption in 1909 was 96,140 hun. 
dredweight. This last season the production in Ays- 
tralia was, all raisins, 108,852 hundredweight, so that 
apparently there was surplus of about 12,712 hun. 
dredweight. But there have been shipments over-seg 
to New Zealand and imports of foreign fruit to be 
considered. The figures of production of the two 
classes of raisins in the two principal states for the 
last (1910) season were: Sultanas, Victoria, 49810 
hundredweight; South Australia, 11,296 hundred. 
weight; total, 61,106 hundredweight. Other raising; 
Victoria, 31,234 hundredweight ; South Australia, 16, 
512 hundredweight; total, 47,746 hundredweight.” 

s 


BURBANK CREATES NEW STRAWBERRY. 

Luther Burbank, of Santa Rosa, Cal., the plant 
wizard, has sent out circulars describing two of his 
new fruit creations. One of them is a strawberry of 
a new type, which he has named the Patagonia, and of 
which he says: “Of the twenty standard varieties 
of strawberries now growing on my home place, the 
‘Patagonia’ commences to ripen first and continues 
to bear the longest.” The plant is described as easy 
to raise, a large producer, and the fruit large, firm, 
sweet and delicious. A new cherry is called the “Bur 
bank” and is a very early variety and very productive. 


THE CENTURY IN 1911. 

The first chapters of Robert Hichens’s new novel, 
“The Dweller on the Threshold,” which is running 
serially in The Century, indicate that psychical re 
search is to be the key-note of the story. It is not the 
object of Mr. Hichens’s story, it is said, to set forth 
what has been accomplished in the field of occultism; 
but his working out of some of the phenomena of 
occultism in his stery cannot fail to interest all who 
have paid any attention to psychic problems. 





If you want to engage a good reliable processor, a 
man you can depend on, use a CANNER Want Ad. 

















Michigan Beans for Canners 


Choice hand-picked Navy or second grades. 
Hand-picked Red Kidney. 


WE HANDLE THE OUTPUT OF OVER A 
HUNDRED MODERN BEAN ELEVATORS 


THE ISBELL BEAN COMPANY; Detroit, Mich. 
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THE HOUSE OF IDEAS The House for 
Our New Factory the CANNED GOODS Labels 


Most Modern for Show Cards 
Label Work THE Novelties 


AMERICAN 
LABEL MANUFACTURING 
COMPANY 


Offices at Know what the 

New York, CANNERS 

Chicago, Baltimore, NEED Chicago Office, 
Philadelphia, Boston, M. ZURRDORF, Mgr, 
Pittsburg, Los Angeles, St. Louis 5 Wabash Ave. 

















The Morral Green Corn Husking Machine 


The Morral Green Corn. Husking Machine has proved a great success the past season and has made a great 
record for a new machine. We placed 38 of these machines in ten different factories, and every machine did 
satisfactory work, and did not have a single machine condemned. The Morral Corn Husker has great capacity 
which makes it a very paying proposition to the canner. It can be operated at a speed 

of 90 ears per minute, and one man can feed it. It has a Patent Auto- 
matic Butting Device whereby the butt ends of the ears are removed 
at the proper place without the feeder adjusting the same. It has a 
force feed and does not choke up like some other makes of huskers. 
It is simple and strongly built, and if you are in the market for husking machin- 
ery it will pay you to write for further information, and see this machine 
before you buy. 








TESTIMONIALS 

Morral Bros., Morral, Ohio. Eureka, Ill., Sept. 9, 1910. 
Gentlemen: We confirm herewith our order given personally today to your Mr. W. W. Morral for fifteen more 

of your Morral Huskers, for our season of 1911. The twenty-five bought this year have given us thorough satis- 

faction, as this additional order will attest. Yours’ truly, 

DICKINSON & CO., By Gene Dickinson. 


Morral Bros., Morral, Ohio. Spring Valley, Ohio, Oct. 24, 1910. 
Gentlemen: We used four of your huskers this season; we put up our entire pack with them. They do the 
work; we are satisfied. They are all you claim for them. It becomes a pleasure to pack corn when one has the 
Morral huskers, for he knows that the corn will be husked. They do not begin to lay off about 3 P. M., and 
slack up, but keep right on with a steady stream of corn; always ready and at all times. Thanking you for 
what you have done for the packers, we remain, Very truly yours, 
THE SPRING VALLEY PACKING CO., 
Per G. W. Snook, Mgr. 


Write for circulars and further particulars. Address 


MORRAL BROS., Morral, Ohio. 
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\Personal Paragraphs 








Mr. E. E.; Mankard, the wellknown Iowa_ packer, 
spent Saturday in Chicago. 

William Silver; of Strasbaugh, Silver &-Co., Aber- 
deen, Md., was a Visitor in the New York-canned goods 
trade on Thursday. Bia SB 

‘J. F. Rutter, of Rossville-di:, the well known can- 
nery superintendent, was“a_calleg on Tue CANNER 
during the week. ' = 

Tim O’Byrne says that the light situation on salmon 
is “getting worse every minute.” He -certainly is 
posted on the article. 

W. W. Richardson, of Richardson & Robbins, Dover, 
Del., was a Visitor in the West Side New York grocery 
trade on Wednesday last. 

Mr: John Dawson, of. Wm. Henning Co., Chicago, 
has just returned from a trip to Michigan and reports 
business brisk in his line. 

W. A. Titus, of the H. G. Témbler Grocery. Co., 
Easton, Pa., was a visitor in the New. York canned 
goods trade on Friday last. 

\C. L. Lathrop, of the San Francisco office of the 
J. K. Armsby Co., arrived in‘New York on Thursday 
on a visit to the Eastern trade. ; 

C. S. Jones, president of the National Canned Goods 
and Dried Fruit Brokers’ Association, spent part of 
Friday in the New York market. 

L. C. Merrell, of the Merrell-Soule Co., Syracuse, 
N. Y., was a visitor in New York at the offices of U. H. 
Dudley & Co. on Wednesday last. 

Col. Thomas A. Scott’and “Mr. Gustav Bissing, of 
the Chisholm-Scott Co., have been spending a few 
days in Chicago, stopping at the Hotel Bismarck. 

W. H. Andrews, representing the Barataria Canning 
Co., of Biloxi, Miss., and New Orleans, La., spent sev- 
eral days in the New York market last week. He re- 
ports a good demand for shrimp. 

W. N. Wentworth of the Lee Canning Co., Rome, 
N. Y., was a visitor on the New York canned goods 
market last Wednesday. He stated that stocks of all 
the leading staples are closely sold out of packers’ 
hands. 

Mr. J. F. Brouwer-Ancher, of the Northern Mfg. 
Co., Minneapolis, spent a few. days in the city last 
week and reports business in his line brisk, the demand 
greater than the supply. The Northern Mfg. Co. 
make a specialty of high-grade table condiments and 


-~“Mrany packers and others “affiliated ‘with the canning’ 
Wmdustry will learn: ‘with sincere regret of the’ ger. 
ous alliness of Mr. F. Jos. Schuler, secretary-treasures 
of the Crothersville (Ind). Canning Co:, and one of 
the ‘most popular men in the trade. . Mr. Schuler-hag 
been ill of ag organic trouble for several weeks. Hg 
is the secyetary of the Indiana Canners’ Associatidn,, 

M. Zurndorf of theAmerican Label Manufacturing 
Co., of Beles returned from a trip to Indiana, 
where he yi SB. jos. Schuler, of the Crothersyijlé 
Canning Coif §@has been quite ill for some time past, 
Mr. Zurnd@tf. ‘says, however, that he found Mr 
Schuler well ‘enough to be sitting on his veranda, and 
in a very cheerful frame of mind. 

Ralph Crary, who was in town Saturday, is earnest; 
ly advocating “cutting out,” as’ convention prelim. 
inaries .this, winter, all addresses of welcome and’t 
usually wearisome responses thereto. THE CANnep: 
owns to a large degree of sympathy with this sug. 
gested reform. As Mr. Crary expresses it, why not, 
call the coriventions to order and ““‘get down to busi-’ 
ness at once.” 

Herbert Davies, who has been representing the. 
California Canneries Company in New York, has 
entered into the brokerage business together with 
William Jacobs under the firm name of the Eastern 
Brokerage Company, with offices at 105 Hudson 
street, New York. They are the sole representatives 
in New York for, among others, thé California Can- 
neries Company, San Francisco, and‘ Miller Bros, 
& Co., Baltimore. 

Alfred H. ‘Beckmann, secretary of the National 
Wholesale Grocers’ Association atinounces from the 
New York headquarters that there will be a meeting of 
the executive committee of the association on Nov..18 
and 19 in New York. At this meeting it is stated on 
good authority that certain suggested changes in the 
work of the association’s pure food eommittee will 
come up for discussion. The latter committee held a 
meeting in the rooms of the association on Thursday, 
ast. 

James V. Dunbar, of Dunbars, Lopez & Dukate, New 
Orleans, La., who has been on the.New York market 
for.a week, left for home by way of Philadelphia on 
Friday last. He states that the business interests of 
New Orleans are working with a view to securing the 
1912 convention of the National Canners’ Association. , 
He stated that at the Milwaukee convention in Feb-. 
ruary a representative of New Orleans business inter- 
ests will be instructed to urge that city for the next 
convention. 











pickles. 


‘Our deliveries are 70% 


‘228-230 W. Kinzie 
Street 


‘ ? oes 
ee nee ee 


a inmaeemi 











on Horsford and Advancers — Alaska 60%. 
Every Customer Gets it and 


ws a1 LEONARD'S QUALITY SEED « 


{ aa van ZblalsJdcever. 


EED COMPAN 


ST FAIS We ee Se 


OF IT! 





oe ee om ee 


ea es eee 





























[Pure Food Progress 


N. J. No. 599 —Adulteration and Misbranding of Tomato 
Catsup. 


“On or about March 4, 1910, Alart & McGuire, 
New York, N. wa shipped from the State of New 
York to the State of Louisiana 124 cases, each con- 
taining 24 bottles of catsup, each of which bottles 
were labeled, ‘Hottentot catsup—only the purest 
ingredients used in this mixture, absolutely guar- 
anteed—Serial No. 1281—packed by Alart and Mc- 
Guire, New York, N. Y.;’ and 15 barrels of tomato 
catsup, each of which was labeled ‘Extra Spiced 
O. K. Catsup, Alart & McGuire, New York, N. Y. 
1-10th of 1 per cent of benzoate of soda used as 
preservative. Examination of samples of this prod- 
uct made by the Bureau of Chemistry, United States 
Department of Agriculture, showed it to be adul- 
terated and misbranded within the meaning of the 
Food and Drugs Act of June 30, 1906. As it ap- 
pears from the above examination that the shipment 
was liable to seizure under section 10 of the act, the 
facts were reported to the United States attorney 
for the Eastern District of Louisiana. 

“In due course libels were filed in the District 
Court-of the United States for said -district against 
the said 125 cases and 15 barrels of catsup, charging 
the above shipment and alleging that the products 
so shipped were adulterated in. that they consisted 
in. whole or in part of filthy, decomposed, and putrid 
vegetable substances; that the catsup contained 
in the bottles above referred to was misbranded in 
that the labels thereon above set forth are false 































est-ingredients are used in said catsup, when. in 
truth and. in fact the catsup consists.in whole or in 
part of- filthy, decomposed vegetable substances ; 
and that the catsup. contained in the 15 barrels was 
misbranded because the labels thereon above ‘set 
forth. were false and misleading in stating that the 
said catsup. was ‘O. K.,;’ meaning thereby that it 
was good, pure, and genuine catsup made of sound 
and healthful substances, when in truth and in fact 
it-consisted in whole or in part of filthy, decom- 
posed, and putrid vegetable substances. 

“On June 15, 1910, Paul Brierre & Co., and the 
above: named Alart & McGuire, through Paul 
Brierre, their agent, intervened -and admitted the 
truth of the allegations of the libels above set forth, 
and consented that a final decree of condemnation 
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be entered in these proceedings as provided by sec- 
tion 10 of the Food and Drugs Act of June 30, 1906. 

“On June 16, 1910; the case came on for hearing, 
and the court being, fully. informed in the premises 
entered its decree, sustaining the allegations of the 
libels above set forth and directing the United.States 
marshal for said district to destroy the catsup above 
referred to, the costs, of the court to be paid by said 
intervenors and claimants, Paul Brierre &-Co. and 
Alart & McGuire.” 


MORRAL BROS.’ BUSINESS GROWING—LARGER MAN- 
UFACTURING CAPACITY BECOMES 
NECESSARY. 


Morral Bros., of Morral, Ohio, whose advertise- 
ment appears on another page of this issue of THE 
CANNER, report that they have had the best business 
this year of any year since the establishment of their 
machinery manufacturing department.’ Their ma- 
chinery business has increased so that they are com- 
pelled to double their shop capacity and are now ar- 
ranging to build new shops to care for the growing 
demand for the Morral machines. 

Morral Bros. manufacture the Morral green corn 
husker, the Morral green corn cutter, the Morral brush 
silker, the Morral corn cooker-filler and the Morral 
labeling machine, and sold a large number of these 
machines the past season. 

The Morral green corn husker has made a great 
record the past season for a new machine. Morral 
Bros. installed- 38 of their huskers in ten different 
factories, and report that every machine did satisfac- 
tory work, and that they did not have a single machine 
returned, “Messrs. Dickinson & Co.’ of Eureka, ‘Iil., 
bought and used 25 Morral huskers the past season, 
and placed their order for 15 more before the season 
was closed. One of the largest packers’ of the United 
States placed his order a few days ago for 50 Morral 
corn huskers and 12 Morral corn cutters. This speaks 
well for the Morral machinery. 

Morral Bros. are the inventors and sole manufac- 
turers of the Morral line of canning machinery and 
have spared no pains to make all their machines high 
grade, and they invite all who are in the market for 
any of their line of canning machinery to write them 
for circulars and prices and also to inspect their ma- 
chines before buying. 


JOBBERS’ COMMITTEE MEETING. 
The executive committee of the National Whole- 
sale Grocers: Association will: hold a meeting at 
the Waldorf-Astoria on November 18-19. 
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PRESERVED MUSHROOMS-—-HOW PROCESSED. 
BY K. WEINHAUSEN, IN PURE PRODUCTS. 

Introductory Note.—The canning of mushrooms is 
apparently little understood by American canners, al- 
though it is a very important matter in certain parts 
of Europe, where mushroom culture is given greater 
attention. The forests of Germany yield large quan- 
tities of wild edible mushrooms, which are gathered 
by the poor people and sold in the markets or to can- 
ners, who put them up for expert. “Sirloin steak with 
mushrooms” may be found on The bill of fare of every 
first-class restaurant in America. The mushrooms 
thus served are the product of,European canneries. 
There is apparently no good reason why native-grown 
mushrooms should not be found in the home market. 
Following is an account of the process of putting up 
mushroms, described by a reliable authority: 

“Mushrooms are rather difficult things to grow, 
and the grower is not infrequently disappointed in the 
result; the same may be said of the canning process 
where mushrooms figure as th@ material to be pre- 
served. Not only the delicate champignon, but fungi 
in general, require a careful handling in the canning 
process; the following remarks, therefore, apply to 
the treatment of all varieties of fungi: 

“The fundamental rule is that fungi of every 


a suitable vessel for the blanching (it is better to use ap 
earthenware: or porcelain-lined vessel, . if Possible) 
The blanching is done with a little water over the fire. 

“In consequence of their high-albumen content, the 
mushrooms are liable to become indigestible when 
cooked too long. This fact is too little regarded jy 
most recipes for preserving mushrooms, some of which 
direct that they should be boiled for 25 or 30 minutes 
Half of this time is sufficient to cause the mushrooms 
to shrink. This shrinkage is necessary before they 
are filled into the glasses or cans, since otherwise 
these receptacles would, after sterilization, be only 
half full. 

“The process of blanching can be shortened consid- 
erably by the addition of ordinary cooking soda, the 
use of which quickly brings about the softening of 
the mushrooms in the blanching kettle, and they be 
come much softer than where soda is not used at all, 
As much soda as will lie on the point of a knife wif] 
be sufficient for 2 pounds of mushrooms. After the 
blanching, the mass is turned out on a sieve, the broth 
is strained, seasoned with a little salt, and further 
heated on the stove while the mushrooms are being 
filled into the cans. After placing the mushrooms in 
the cans the filling is completed by the addition of 

(Continued on page 34.) 





description are edible only when 
in a fresh, immature condition. 
Old or mature mushrooms, and 
such as have been stored for sev- 
eral days, have fallen prey to in- 
cipient decomposition. More sick- 
ness has been caused by eating 
spoiled mushrooms than by the 
accidental eating of mushrooms in 
themselves paisonous. The har- 
vested mushrooms, therefore, 
should be transported to the cook- 
ing-room with as little delay as 
possible. The preliminary work 
varies according to the variety. 
The large mushrooms with open 
head are to be deprived of their 
stems, and the gills and uppers 
skin of the head must be removed= 
It is best, however, to take the 
mushrooms when the head is still 
closed, as is the case when they 
are still young. Where the above- 
described operation is not neces- 


The above is a view in the plant of the Spokane Canning Co., Spokane, Wash., 


sary, the young mushrooms may 

be rapidly cleaned as follows: As 

much of the stem is cut away as 

is contaminated with dirt. The 

mushrooms are then immediately 
placed in salt water (1 handful of 
salt to 2 or 3 quarts of water) ; 
each mushroom is then individ- 
ually inspected and any impuri- 
ties removed. During this opera- 
tion the mushrooms are removed 
as little as possible from the 
water, in order to prevent a 
‘brownish discooration by  con- 

tact with the air. Instead of salt, 
a littie citric acid may be dis- 
solved in the water. The mush- 
rooms are next washed in fresh 
salt water and then transferred to 


one of the most up-to-date and successful canning concerns in that section of the 
country. Near the center of the picture will be seen, standing, Julius S. Edwards, 
the Spokane Canning Co.’s able superintendent, who is one of the most experienced 
packers in the United States and widely known throughout the Middle West and 
the Eastern States. 

_The Spokane ‘‘Spokesman-Review,’’ one of the leading newspapers of the 
Pacific Northwest, published on October 30 a highly complimentary, illustrated 
write-up of this plant, and, incidentally, gave canned goods some very valuable 
advertising. A portion of this write-up is worth reprinting: 

‘*Much of the actual work of the canning is done by machinery. Wonderful 
machinery it is, too. The cans are filled with a little mechanical contrivance; the 
tops are put on by a girl who sits by the table where they are slid out, and they 
are run along under another machine that solders them on, then are slid on past 
the inspector. ‘We send everything into the city,’ the superintendent said. ‘I 
think we have a home consumption for most of our goods. Everything we use is 
grown right around us here, at Vera, Opportunity, Greenacres and Orchard Prairie. 
This is our last week on tomatoes. It’s the tail end of the erop, so they don’t show 
up like they did earlier in the season, but they are not so bad, even now.’ This 
year, for the first time since the factory opened, they are making catsup. Miss 
Marie Cook makes all of the catsup. She says she uses about the same recipes 
that the home maker uses—vjnegar and sugar (she has used seventy sacks of sugar 
so.far)——and all kinds of spices, and, of course, tomatoes. The factory is sanitary 
and everything is spotiessly clean.’’ 
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| CLIMAX FIRE POT 


For Heating Capping Steels and Soldering Irons 





Greatest efficiency. Least consumption 
of gas. Heat is retained by thick fire clay 
and very small flame keeps pot hot. Burns 
‘manufactured, natural or gasoline gas. Fur- 
nished with burner entering at top, side or 


bottom. 
In ordering state size of irons to be used. 


The C.M. Kemp Mfg. Co. 


Baltimore, Md. 


Manufacturers of the celebrated 20th Century Gas Machine. 








lf you will use the Blakeslee 
Simplicity Can Righting Machine 


it will be impossible 
for a can to enter 
your filler bottom 
end up. E 

The Cans will 
roll by gravity and 
thus do away with 
all expense of truck- 
ing. 

The machine is 
adjustable for No.2, 
No. 2% and No. 3 
cans. 

All parts of the 
machine are pinned, 
therefore there is no chance for it to get out of 
adjustment. The users say it will save its cost the 
first season. Can you ask for a better endorsement 
than this? 

Ask more about the machine. Address 


The Huntley Mig. Co. 
Silver Creek, N. Y. 


Or the manufacturers 


Burden & Blakeslee, Cazenovia, N.Y. 





Morral Bros. 
Morral, O. 




















THE UTILIZATION OF 
WOOD WASTE BY. DISTILLATION 


A general consideration of THE. NEW INDUSTRY, 
including a full description of the distilling apparatus used, 
and the principle involved, also methods of chemical con- 
trol, and disposal of the products. 

FIRST EDITION 
Illustrated by seventy-four engravings. One hundred and 


paid, on receipt of $3.20 


The Wood Waste Distilleries Company, Inc., 
Wheeling, W. Va., U. S.A. 





fifty-six pages. Bound in cloth. »Sent to any address, post 








INDUSTRIAL ALCOHOL STILLS 


5 Gallon, Tax Free, $135.00 
Pays for itself every month. 


75 to 500 Gallon Stills. 
Installed under guarantee. 


Alcohol Solidified 


Thirty-three samples, solid 
alkaloid cubes, 194 proof, 
postpaid for $1.00. - 


Wheeling, W. Va., U. S. A. 








The Wood Waste Distilleries Company, Inc., 


















Try a Car of Our 


Made-Up Boxes 












You'll get a good case at the right 
price, and promptly 











All kinds— |. 
1 Ib., 21b., 2:lb., 3 Ib., 10 lb. 









Bell-Coggeshall Box Co. 


Incorporated 


Louisville, : Kentucky 
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Canning Factory Notes 
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There has been some talk recently of a canning, 


factory’ for Kahoka, Mo. 

A canning factory may be established next sea- 
son in the Keystone Park Colony, Fla. 

The Zeigler canning plant at Muscatine, Iowa, 
has been making a run on sweet potatoes. 

The Churchville, Mo., canning factory had an 
operating season on tomatoes this year {lasting 
about two months. 

It is reported from Winters, Cal., that R. W. Rice 
has completed his canning factory there and is 
now handling tomatoes. ; 

It is reported from Mission, Texas, that a canning 
company has been organized there and that the 
erection of a plant will shortly be commenced. 

The Gridley (Cal.) Produce & Canning Co., has 
secured a site near the Hunt Bros. cannery at 
Gridley for their proposed vegetable and fruit can- 
nery. 

It is reported that fruit growers of the Mt. 
Vernon section, San Bernardino county, Cal., are 
considering plans for a new fruit canning and pack- 
ing establishment. 

The Bartow canning plant at Rocky Ford, Colo., 
has been busy for some weeks past packing No. 
10 apples. This plant also manufactures cider and 
evaporated apples. 

The Pleasant Plains Canning Co., Pleasant Plains, 
Ill., has been incorporated to erect and operate a 
canning factory. The incorporators were E. A. 
Purvines, Nathan Corson, and A. Q. Irwin. The 
capital stock of the company is $6,600. 

We understand that a representative of Libby, 
McNeil & Libby, of Chicago, was at Augusta, Wis., 
the other day looking the ground over with a view 
to establishing a pickle salting station there, and 
to make contracts with farmers for growing cu- 
cumbers. ! 

A report from Visalia, Cal., says that the cannery 
for Tulare is now practically an assured fact. Stock 
to the amount of $26,000 out of a total of $40,000 
necessary has been subscribed. C. D. Russell, C. 
A. Sayers and others have been elected directors 
of the company. 

The Squire Dingee Co., of Illinois, total capitali- 
zation, $100,000, has been incorporated in Indiana, 





the amount represented in that state being $6,667 
The Squire Dingee Co, are well known manufac. 
turers of pickles, sauces, vinegars, etc. The incor. 
porators are Squire, Dingee, Wm, Freestone, and 
R. F. Goldsmith.. 

We understand that but one of the Biloxi, Miss. 
canning factories, the Barataria Canning Company, 
will can oysters this winter. But several of the 
fourteen canneries along the Gulf Coast in Louis- 
iana, Mississippi and Alabama will pack this season, 
From the Biloxi Canning Company comes the news 
that the concern has not decided to can oysters, 

The Commercial Club, of Charles City, Iowa, is 
considering a proposal to build a corn canning plant 
at that place. - President W. W. Birkin of the Com- 
mercial Club is reported as having said that no 
bonus of stock subscriptions would be asked by 
the cannery builders. 

The following report has been received from 
Escondido, Cal.: “The Escondido Producers Can- 
ning Association has “passed in its checks,” and will 
hereafter be known as “one of the has-beens.” Mr, 
Whetstone, having the matter in charge, says the 
ranchers will not stick together, and he will take 
no further action in the matter, aside from return- 
ing the money paid in to those-who had “cashed 
up. 

The Spokane, Wash., “Review” of recent date 
contained an article saying, in part, that “One of the 
most important aids to fruit culture in the Spokane 
Valley has been the canning factories of this city. 
They have furnished a ready market for the produce 
raised on land between rows of trees during the 
years the trees were growing into bearing. When 
the homeseeker comes to Spokane and is shown 
the wonderful fruit raising country the question 
rises in his mind, what is to be done to make the 
land set to orchard earn money during the time the 
fruit trees are advancing to the*produttive period? 
The canning factories solved the problem and con- 
sequently have turned what otherwise would have 
been land without a productive value into material 
cash value to the orchardists. .The Spokane Can- 
ning Company and the W. J. Wilson & Son pickle 
works are the two canning factories which are tak- 
ing from the ‘tract’ farmer his produce and paying 
him cash.” 

















Fruit, Vegetable & Ketchup 
Processor Wanted 


We desire to engage a young or middle aged man, expe- 
rienced in the packing of fruits and vegetables, also ketchup. 
Past record must be such as to bear the most rigid investigation. 
For the services of a man of this kind, we’ offer a_ desirable 

, position. State with whom employed previously,age, whether 
single or married, salary expected, with full particulars. 


‘THE’ BURT OL NEY CANNING CO. 
iz _ Oneida, N. ¥. 














EL STANTON & COMPANY 


Merchandise Brokers and Manatactarers’ Ageats 
ws Canned Goods, Dried Pruits and Spesialties 
Napice” - 310-311 Granite Bldg, ST. LOUIS, MISSOURI 


TL 























‘What De I Know About Capping 
is a booklet that will interest the min that has 
big mouth and sample ta. No, 10 cans; ta.cap. 


.M. E. Howard, 3445S. Senate Ave., 
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a News of the Canners’ Associations 








_ of Canners’ Association Meetings. 


Indiana Canners’ Association, Claypool Hotel, In- 
dianapolis, Thursday, November 10. 
Western Canners’ Association, Chicago, Thursday, 
‘ov. 17, 1910. 
ae York State Canned, Goods Packers’ Association, 
‘Rochester, Thursday, December 8. 
Minnesota Canners’ Association, Old Capitol build- 
ing, St. Paul, December 13, 14 and 165. 
Western Canners’ Association, semi-annual meeting, 
Great Northern Hotel, Chicago, Thursday, December 17. 
Tri-State Packers’ Association, annual meeting, 
Wilmington, Del., January, 1911. 
Canners’ League of California, annual meeting at 
_.§an Francisco, January 12. 
Ohio Canners’ Association, Memorial Hall, Dayton, 
week of January 9, 1911. 
National Canners’ Association, at Milwaukee, Feb. 
6 to 10, 1911. 
National Canned Goods & Dried Fruit Brokers’ Asso- 
ciation, at Milwaukee, Feb. 6 to 10; 1911. 
Canning Machinery & Supplies Association, Milwau- 
kee, Feb. 6 to 10, 1911. 











Indiana Canners’ Convention Begins Today. 
The annual meeting of the Indiana Canners’ Asso- 
ciation will convene at Indianapolis today, at the Clay- 
1 Hotel, continuing two days.’ Owing to the seri- 
ous illness of Secretary F. Jos. Schuler, no program 
was issued, but the meeting will, nevertheless, be well 
attended by packers from all parts of the state. 

Tue CANNER understands that the social features 
will be very attractive, including dinners and one or 
more theater parties for the special benefit of the ladies 
in attendance. 


Wisconsin Canners’ Association to Meet in December. 


The annual meeting of the Wisconsin Canners’ As- 
sociation will be held in the early part of December. 
The dates are yet to be selected, but will be announced 
in due time. The convention will be held at Mil- 
waukee. The program, it is said, will be unusually in- 
teresting on account of its practical features. 


Secretary Austin’ of American Specialty Manufacturers’ 
Association Resigns—Meeting Next Week. 

It was announced on Friday last through Walter 
H. Lipe, president of the Américan Specialty Manu- 
facturers’ Association, that J. T. Austin, secretary of 
the organization, has tendered his resignation of the 
office, effective at such a time as may be agreed upon 


by the officers of the organization. Mr. Lipe, who has 
just reached New York from a trip to Europe, has 
issued a call for a meeting of the executive committee 
of the association for Nov. 16. In his call for the 
meeting Mr. Lipe referring to a successor to Mr. Aus- 
tin, said that the members of the committee might 
probably consider it best that action be deferred until 
after the annual meeting on Nov. 17 and 18, and that 
it then be referred to the new committee or board of 
directors, as the case may be. 

In his letter of resignation Mr. Austin stated that” 
he would be glad to continue his duties until Jan. 1, 
1911, if the officers desire. He explains his resigna- 
tion on the ground that the most important work of 
the association, so far as perfecting the organization 
is concerned, has been done. 


PENDING APPLICATIONS FOR CANNED GOODS 
TRADE-MARKS. 

The following trade-mark has been favorably acted 
upon by the Patent Office at Washington, D.C. Any 
person who believes he would be damaged by the 
registration of a mark may oppose it. All inquiries 
should be addressed to the Trade-Mark Title Com- 
pany, Fort Wayne, Ind. 

Serial No. 47994. Word “Bacno.” Owner, Patri- 
cius Angelus Maria Cramer, Amsterdam, Nether- 
lands. Used on sterilized milk. 


A DELICIOUS PRODUCT. 

One of the most delicious condimental foods on thé 
market is Snider’s chili sauce, manufactured by the 
T. A. Snider Preserve Co., Cincinnati, O., of which 
Mr. Jefferson Livingstone, one of the leading business 
men of the Queen City, is president. Snider’s sauce, 
like the famous Snider catsup, enjoys wide popularity 
and an enormous sale, due of course largely to the 
perfect quality of the goods, which are made according 
to the wonderfully fine old Snider recipes. Snider con- 
diments contain neither artificial coloring nor preserva- 
tive. The chili sauce, as the label states, contains 

“tomatoes, granulated sugar, vinegar, salt, onions, 
garlic and spices,” and nothing else. It is truly a delic- 
ious condiment. 


If you are a processor and want one of the good 
jobs, try a CANNER Want Ad. 




















WE ARE DESIROUS 


of obtaining brokerage accounts, or to act 
for manufacturers as their agents in New 
York--and vicinity... We are in -touch 
every day with the, Wholesale Grocery © 
Trade, and are personally acquainted with 
each and évery buyer: “Any firm reading 
this. advertisement,:.who.desires to be rep- 
resented in our‘market; we would: be glad 
tohearfrom. Can futnish best references. 
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JONES? 


_ CAN WASHER 
AND STERILIZER 


M any lar ¢ canners are wash- 
ing; a 1eir ,cans—and ‘all 
canner shold Pree, 7 


P Soy 





For hunter + pereieiacie adress 


SPRAGUE GANMING MACHINERY 60, 


DANIBE-Gr TRENCH & CO,,-Agenty. - ..... CHICAGO; ILL, 
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Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Prominent Commission Firms | 

















Smith, Rouse & Webster Co., Bel Air, Md. 

Tomatoes—We have been occupied the past few 
days selling the remaining stocks of those packers who 
always close up their business at the end of the season. 
So far as our packers are concerned, they have no 
more goods to offer at the low prices. 

The buying for the past week has been very active, 
and we can safely say there will be no more free 
selling, and the market will settle down to a normal 
condition. 

Buyers who have been holding off can now come 
in, and be assured their neighbors will not be able to 
buy stocks cheaper. 


By Strasbaugh, Silver & Co., Aberdeen, Md. 

Canned Tomatoes—Trading in canned tomatoes 
during the past week might be noted as “promiscu- 
ous.” The general asking price for reliable brands 
held by reliable packers has been 75 to 77% cents for 
3s strictly standard. Most holders of this kind adhere 
firmly to this price, principally for the reason that on 
account of the statistical position of canned tomatoes 
they feel positive that it is only a question of time 
when they will bring this price and much more besides, 
and also because their holdings are about two-thirds 
or less than their holdings this time last year. Many 
packers have less tomatoes on hand today than they 
had May 1, 1910, hence the undertone is strong and 
the packer who has parted with a car or two on the 
basis of 721% cents has either done so from the neces- 
sity of scarcity of funds or some other reason best 
known to himself for taking a small order or two just 
in order to clean up, which hagralso been an excuse 
for the special concession; the promiscuous price has 
governed during the past week and yet such sales have 
been more the exception than the rule and buyers who 
have bought full standard tomatoes for less than 75 
cents within the last two weeks are more lucky than 
good managers. Most lots of tomatoes sold under 
forced sales have shown a quality in keeping with the 
special price named when the deal was made. 


By the Frank T. Stare Co., Waukesha, Wis. 
Peas—Interest in spot peas continues to center 
around strictly fancy goods and cheap goods; any- 
thing at 80 cents to 82% cents factory. We were un- 


able to fill orders for easily ten thousand cases of the 
latter during the past week. 

Packers are so nearly cleaned up on spot stocks 
that the market on spots is of little interest to them, 
They are more interested in futures. 

A few Wisconsin packers have decided on their 
future prices. While it cannot be said they are out for 
future business, they are booking considerable bygj- 
ness from their regular trade. 

Prices are approximately the same as last year. On 
a few siftings they are slightly higher. Seed peas 
are very scarce and high in price. It hardly seems 
possible for the state to plant its normal acreage, It 
doesn’t look as if there were seed peas enough to do it. 
Boxes are higher. It looks as if cans would be higher, 

The jobbers are more or less familiar with these 
facts. The wise ones are naturally placing their future 
orders with the packers who have made them satis- 
factory deliveries in the past. 


By Harry C. Gilbert & Co., Indianapolis, Ind. 

The scarcity of pumpkin in all parts of the state, 
together with profit paying prices, has incited the can- 
ners to pack every pound of pumpkin they can buy, 
and their strenuous efforts have brought out the fact 
there will be a big shortage in canned pumpkin this 
year. Prices quoted below will look cheap in another 
month. 

Sauer kraut has been very interesting during the 
past two weeks and prices today are right for heavy 
purchases. There has been some pressure to clean 
up in order to make room for the last cutting of cab- 
bage, and after the clean-up prices are sure to react 
because of the acknowledged scarcity of cabbage in 
the principal kraut cutting centers. 


By Thomas J. Meehan & Co., Baltimore, Md. 

Snow, sleet and rain this week served to remind 
us that winter is nigh, and that the lake and rail 
transportation may have an earlier than usual closing 
this season. It will be well, therefore, for the jobbers 
in those markets interested in the cheaper freight rates 
by those lines to take notice. The dullness in the 
tomato market during the week cannot be blamed alto- 
gether on the weather; however, something beyond 
that must furnish the reason for it.. Always at this 
time in the season there is a breathing spell, and the 
canners and jobbers alike try to catch up with their 
orders and straighten out the loose ends of the season’s 
business. Also, the preparations for the Thanksgiy- 
ing trade in fancy groceries command the attention of 
the jobbers, and afterward the Christmas goods must 














LATEST IMPROVED 


KRAUT CUTTERS 


Produce that long, 
fine cut kraut! 


Also manufacture 


Core Cutters 
Vegetable and 
Mince Meat Cutters 


JOHN E. SMITH’S SONS CO. 


WORLD'S GREATEST KRAUT CUTTER = BUFFALO, N. Y. 


German Pattern—Improved 











Would You Dress a Pig in Silk? 


No? 
that will soon become spotted, rusty and unsightly. 
not lacquer the can and keep it in harmony with the label ? 
The increased sales will more than pay for the lacquering. 


Why then do you put an expensive label on a can 
Why 


Prevent and Cover Up Rust 


BARRETT S | errove the Aproncance 


LACQUERS Increase the Selling Qualities 


BARRETT’S Lacquers come in attractive colors and 
can be — with machine or brush. SAMPLES 
and QUOTATIONS on request. 


M.L. BARRETT & CO., 219 Lake St., Chicago, Ill. 
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A Great Improvement in Machines for Filling Tomatoes 
SEE THESE TESTIMONIALS: 


Sprague Canning Machinery Co., Bridgeville, Del., Nov. 5, 1910. 
Mr. Daniel G. Trench, Pres. : 

Dear Sir: We have used, during the season of 1910, one of your Colbert Tomato Fillers, on which we packed 
sixteen thousand cases No. 3s and two thousand No. 2s. This machine did for us by far the most satisfactory 
work on the size can we used of any tomato filler we have ever seen worked. We -have had the machine operated 
a whole day at a time and have every can run so accurate in weight that the use of any inspector or weigher 
after the machine is most superfluous. 

We ran the machine from sixty to sixty-six cans per minute, and, I believe the machine will do equally good 
work at seventy to seventy-five. 

Another very excellent feature of the machine is, it will fill with equal regularity an éxtra standard, or fancy 
quality can, as well as standard, placing in the can practically all the whole tomatoes that go into the hopper. 

At the same time, we wish to acknowledge your constant and careful attention given us during the installation 
and running of this machine. Yours very truly, 





H. P. CANNON. 








Sprague Canning Machinery Co., Baltimore, Nov. 5, 1910. 


Chicago, Ill. 
Gentlemen: We are highly pleased with the work done by the Colbert Tomato Fillers which you installed in 
our factory the past season. We have in the past had several different styles of machines for filling cans with 
——. but in every instance the work of these machines was unsatisfactory, and we were obliged to discontinue 
using them. 

The Colbert Tomato Filler, in our opinion, is the only machine on the market that will pack tomatoes whole 
in the cans quite as well as by hand. Furthermore, we have proved by actual test that it fills the cans uniformly, 
as there is no variation in the fill, nor is there any waste of tomatoes in the process of filling the cans. The Col- 
bert Tomato Filler not only does the work as efficiently as it can be done by hand, but it materially reduces the 
eanner’s payroll during the course of the season, anil we will undoubtedly want more of these machines another 


year. Very truly yours, 
GIBBS PRESERVING CO. 
Write for any further information you may want. 


Sprague Canning Machinery Co. S WACHICAGO 










































FOR PASTING Dune 
LABELS etc.on Pound 


Barrels. i 
Reade, MAKES TEN POUNDS OF THICK, STICKY PASTE 


Ready for immediate use. “INSTANTER” is a clean, white powder. Its advantages are— 





-+- 9 lbs. 
Cold Water 





Ca rtons, you do not pay freight on water; one pound makes ten pounds of paste; it does not 
Metal, Clot h, sour, freeze or mold; it is free from odor. The cost is little. Sample free. 
Size of package Price 

lron, Canvas, = MONE MMi Wass csc <odoaissa° (gene iéhess ste sdcsenedzops canes ot per pound 
Wand, Stone, i diy > eecreommmeryzernnmmeerons ghee 
” ON oss \acehibutiedepiacisenspaepnosqnspscbhaette S  . SE ais 
in, Foodstuffs, Less quantity than 25 pounds...............ccsseseeseeeerarees Yio: 

Larger quantity price om application. F. O. B. Easton, Pa. 
























“PAS-TIN” 


Is a special label adhesive for tin cans. A white, semi-pasty composition which is diluted as 
desired. with cold water. Requires no heat or preparation. Cheaper to use than any 
other adhesive made for this purpose. 





Size of package Price 
4 WN NEI 55 cons 50552055 coakevessaceacdes sdtnedpoadiuses “2 per. gallon 
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be looked after. For the time being the canned goods 
end of the grocery business will receive only such at- 
tention as must necessarily be given to it unless some 
speculative movement starts buying afresh. Rumors 
of speculative buying of tomatoes by large interests 
recently have no basis in fact. The character of the 
buying during the last two weeks shows nothing more 
than the ordinary trading in that article for actual 
requirements, and that has been sufficient to keep the 
market on an even keel, with a light leaning toward a 
lower range of prices, for which keey buyers are on 
the lookout. The easier feeling in the tomato market 
miay be truthfully attributed to the fact that there are 
always some weak or 4mpatient holders who are 
obliged, for financial reasons, to realize on their toma- 
toes in order to meet present obligations. Again, a 
number of the smaller canners cannot safely carry 
their goods in their own canneries through the winter 
months for fear of freezing, and it is an expensive 
proposition for them to ship their tomatoes to public 
warehouses for storage, or for safe keeping. 


By Smith, Rouse & Webster Co., Bel Air, Md. 

For the man who has once tasted the delights of 
wild duck shooting on the Susquehanna River, the 
opening of the season is a ‘Red Letter Day,’ pro- 
vided, of course, he has the price of the necessary 
outfit. Even this royal sport is sometimes marred 
however, by practices whose very names convey 
the idea of unfair and unsportsmanlike methods. 
“Bushwhacking,” “Crippling” and “Pothunting.” 

And so, with the canned goods business. 

There are ‘Bushwhacking’ brokers who care for 
the interests of neither buyer nor seller, thinking 
only of the day’s commissions. 

There is the ‘Crippler’ who locates the unwary 
and well-nigh stranded packer, and forces him to 
sell his goods at bankrupt prices.~Perhaps a tem- 
porary gain to the dealer but in the end unprofitable. 

The ‘Pothunter’s’ methods are unspeakable. He 
looks only for ‘Snaps,’ and often gets ‘bitten.’ He 
deals only in low price goods, and generally gets* 
low grade deliveries. 

Bushwhacking, Crippling and Pothunting are in- 
jurious alike to sport and trade. 

In the canned goods business sales made by such 
methods give no true index of market conditions. 

Our books show that the number of packers who 
have sold out far exceeds the number who have 
tomatoes yet to sell. Notwithstanding the large 
growth of our business, we have about the same 
quantity of tomatoes to sell now that we had for 
sale on March 31st, last year. 


C. 8S. TRENCH & CO.’S REVIEW OF BUSINESS CONDI- 
TIONS IS OPTIMISTIC_OPERATIONS OF 
TIN SYNDICATE. 

_In their fortnightly review of general business con- 
ditions and the metal situation, C. S. Trench & Co., 
of New York, under date of Nov. 2, say that “Confi- 
dence in the soundness of our business situation con- 
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tinues to grow. To use a simile, we have taken aboard, 
in our crops, the fuel to run our business machine for 
another year, and it is quite abundant enough to ag. 
sure easy and strong going. Nothing can change that 
fact for another year. The machine 1s a good one, the 
managers capable, experienced and courageous, with 
complete confidence in themselves and their ability to 
continue in the next 12 months the progress that js 
the destiny of the country. True, some of the ma- 
chinery still requires adjustment, but these are fea- 
tures that do not cause any apprehension, and the 
present caution of our master drivers proceeds not 
from lack of confidence, but from the determination to 
make no false starts, and to permit no speed until the 
road is clear, and everything in good working order, 

“Now as to the apparent obstacles. The elections 
will be over in a week, and no matter how they come 
out that obstacle. will be out of the way. As regards 
the presidential election in 1912, while this in its re- 
sults may be epoch making, no one supposes that we 
are going to stand still looking at an obstacle two 
years off. In that time we are more likely to put on 
record another period of business activity and prog- 
ress, even if we have to slow up and even come to a 
stop in 1912. This trust question will be settled ina 
few months in such a way that we can run under the 
settlement through 1911, even if the final and complete 
settlement is to be left to the people in the election 
of 1912. 

“The railroad rate question is to our minds farcically 
exaggerated. Granted that the decision will not come 
until February or March of next year, it is absurd 
to suppose the railroads can continue until then the 
bluff they are at present putting up to affect the 
decision, even if they desired to do so. Their pur- 
chases, beyond a certain point, do not depend on the 
wishes of their managers. Almost our entire railroad 
equipment is today being employed, and wearing out 
as fast as it has ever done in the past. Their present 
action is daily piling up purchases for repairs and 
new equipment that must be taken care of, and we 
are inclined to think they are making a situation that 
means a rush of too long delayed purchases later on. 
Rates or no rates, the business of the country must 
be and will be taken care of. The United States Steel 
Corporation know this, and hence their complete in- 
difference to the present depleted state of their order 
books. 

“When will the railroads start purchasing? When 
the rate decision is known? We think before that and 
sooner than is generally expected. Before long some 
of the most capable of their managers will realize the 
importance of action before their properties are further 
injured, and the prices of the supplies they want ad- 
vanced, and it will be a scramble of “follow the lead- 
er.” We believe in a heavy buying movement from 
this quarter in the next two or three months, and be- 
lieve it will be the signal for the beginning of the gen- 
eral buying movement we confidently expect to start 
before next spring, and which will advance the prices 
of iron and steel and those commodities that have not 
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ANY QUANTITY - - 


We operate the largest line of Elevators in the best Bean section of Michigan 


SAGINAW MILLING CO. - 


ANY TIME 


[ASK FOR OUR QUOTATIONS 


Saginaw, Mich. 
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“At the Drop of the Hat” 


@ The Knapp Labeler and Boxer are always ready for 
business ‘‘ at the drop of the hat.’’ 


























@ Most growing concerns are installing up-to-date 
Labeling and Boxing Machines made by the Knapp 
Company, yet some are labeling by hand. It is to this 
class we offer our services as labeling engineers. 







@ Trya Knapp outfit and you will wonder how you ever 
got along with hand labeling. Let this be the day in which 
you write us for catalogue and prices. The rest is easy. 










The Fred H. Knapp Co., Westminster, Md. 

























JONES & LAUGHLIN 


TIN PLATE 


The new mills of the Aliquippa Department 
are turning out the highest grade of 


COKE PLATE FOR CANNING REQUIREMENTS 
Three leading brands : 


J & L Coke, J & L Aliquippa Coke 
J & L King Coke 


Send for tin plate ratio book and prices 


SALES OFFICES 
NEW YORK, 220 Broadway CHICAGO, Lake and Canal Sts. PHILADELPHIA, Arcade Bidg. 








BOSTON, 131 State St. CINCINNATI, Union Trust Co. Bldg. BUFFALO, White Bidg. 
CLEVELAND, Rockefeller Bldg. ST. LOUIS, Chemical Bldg. DETROIT, 810 Penobscot Bldg. 
ATLANTA, Fourth National Bank Bldg. SAN FRANCISCO, Crocker Bldg. 





Jones & Laughlin Steel Company 


American Iron & Steel Works 
PITTSBURGH 
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_been the subject of rank manipulation like tin and 
spelter. We think copper will receive a great con- 
sumptive stimulus, and will legitimately improve in 
price. We believe our financial resources will be found 
ample for another period of good business, and if they 
fall short, our credit is good enough to obtain what 
our necessities demand. 
The Tin Syndicate, 

“The syndicate has made large profits by squeezing 
the bears in October, but the process has been so ruth- 
less that they have eliminated them here, and we think 
almost entirely so abroad. The syndicate control the 
stocks and as long as they continue to buy can keep up 
and advance prices, but only at the expense of increas- 
ing their load and increasing the cost average of the 
large stocks they are carrying. We consider the article 
to be in a dangerous position and that the artificial 
situation it occupies shuts it out of any participation 
in the better things ahead that we think we see for 
business generally and unless prices are held by the 
syndicate heavy declines in tin are a certainty.” 


UNITED STATES DEPARTMENT OF AGRICULTURE 
REPORTS ON EXPERIMENT IN BLUEBERRY 
as CULTURE. 

An interesting and significant feature in the experi- 
ments reported in Bulletin 193 of the Bureau of Plant 
Industry, just issued by the United States Department 
of Agriculture, is the light shed on the possible utiliza- 
tion of naturally acid lands that occupy extensive areas 
in the eastern United States to produce the delicious 
blueberry or some other crop that thrives in acid soils. 

The department has found by experiment how blue- 
berries differ from ordinary plants in their methods 
of nutrition and in their soil requirements, and by 
means of this knowledge it has worked out a system 
of pit culture under which these plants attain a de- 
velopment beyond all previous expectations. The fail- 
ure heretofore of attempts to. cultivate blueberries 
commercially as a market fruit appears to be due to a 
misunderstanding of the soil requirements of the 
plants, which, as these experiments show, are radically 
different from those of our common cultivated plants. 

The market would gladly pay a higher price for cul- 
tivated blueberries of superior quality. A marked dis- 
tinction should be made in market quotations between 
the large, plump blueberry (genus Vaccinium), whose 
seeds are so small as to be almost unnoticed when they 
are being eaten, and the huckleberry (genus Gaylus- 
sacia), in which the seed is surrounded by a bony 
covering like a minute peach pit, which crackles be- 
tween the teeth. The failure to make this distinction 
in nomenclature, and the unsightly condition in which 
careless handling often presents the berries to the 
buyer, are the cause of much of the failure in southern 
markets to appreciate the blueberry at its real value. 
As the blueberry withstands the rough treatment inci- 
dent to shipment so much better than most other ber- 
ries, with proper handling it should always reach the 
market in first-class condition, whether shipped from 
North Carolina to Boston in early June, or Nova 
Scotia to Washington in late September, making the 
blueberry season cover a period of nearly four months. 

To those desiring to experiment with field culture 
of the swamp blueberry, whether with wild plants, 
seedlings, or plants grown from cuttings, two methods 
of treatment are suggested, both deduced from the 
experiments already made. The first method, suited 
to upland soils, is to set the plants in trenches or sepa- 
rate holes in well-rooted peat at least a foot in depth, 


and mulch the surface well either with leaves or with 
clean sand. The excavations should provide ample 
space for new growth of the roots, and the peat used 
may be either of the bog or upland type, and should 
have been rotted for several months before using. 
The soil should afford good drainage, the ideal cond;- 
tion of the peat about the roots of the plant being one 
of continued moisture during the growing season, byt 
with all the free water draining readily, so that 
thorough aeration of the mass of peat is assured, 

The second method of field culture suggested ig to 
set the plants in a peat bog after the bog has been 
drained, turfed and deeply mulched with sand, just as 
for cranberry culture, except that no special provi- 
sion need be made for rapid flooding of the bog for 
winter, and the ground water of the bog might be kept 
a little lower than is usual with cranberries. Before 
beginning the work, these experiments should be care- 
fully studied by anyone proposing to undertake the 
culture of blueberries. 


RAINS IN CALIFORNIA DAMAGE RAISINS. 

Rains have been rather heavy recently in the raisin 
district, and considerable of the crop is still out, and 
although Weather Bureau warnings were received in 
time and the trays mostly stacked, some damage has 
been done by the rains. The result of this will not be 
a curtailment of the tonnage, but there will be some 
rain damaged stock which will be of inferior quality 
on the market. The amount of this will depend upon 
future weather conditions. Rains which result in 
damaged goods being put on the market, and do not 
curtail the tonnage, are of no value in assisting the 
market, but rather the reverse——California Fruit 
Grower. 


‘‘LAW OF UNFAIR COMPETITION.’’ 

In an address on the subject of the “Law of Unfair 
Business Competition” given before the New York 
Credit Men’s Association, H. D. Nims of the New 
York bar gave a list of cases in which the courts 
of equity have held that “every man has a right to 
use his own name provided he does not use it in such 
a way as to unfairly pass off his goods as some one 
else’s goods, or his store as some one else’s store.” 

One illustration given by Mr. Nims gives an idea 
of the attitude of the court today. Mr. Nims said: 

“A former owner of Best’s Children’s Store, named 
Best, sold out and went to Chicago and started in 
business in children’s goods under the name of ‘A. S. 
Best & Co., Lilliputian Outfitters, formerly with Best 
& Co., New York.’ It is not many years since the 
court would have laughed at an application to enjoin 
Best from continuing this Chicago store. Yet the 
United States Court in Illinois did enjoin him from 
using his name in this way, the court saying that the 
question of one store being in New York and another 
in Chicago was unimportant, for the catalog and ad- 
vertisements of these two concerns ‘passed and re- 
passed each other at innumerable times in their travels 
to the centers of trade, as well as to the homes of the 
people, mute contestants for the favor of supplying 
goods to each customer.’ ” 


—_—_———1 
PRESERVED MUSHROOMS—HOW PROCESSED. 
(Continued from page 26.) ; 
the salted broth, the cans are closed and sterilized in 
the open-water bath for 30 minutes, the sterilization 
being repeated after 24 hours to kill off any spores 
which may have germinated in the meantime.’ 
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| FIRE INSURANCE at 


Surplus distributed pro rata to 
eredit of Subscribers’ ac- 


For information address 
LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue 
CHICAGO 





CASH ASSETS. 
| Accounts Receivable, Unpaid 
Premium Deposits.......... $ 38,942.20 
Cash in bank. ........cce80.00 178,320.91 $217,263.11 
LIABILITIES. 
Re-Insurance Reserve......... $104,196.51 
Due Sundry Persons.......... 7,632.16 
Reserve Fund Deposits........ 25,560.00 
Surplus Reserve..........+.++- 13,060.37 


WEE ii 56 os diveed be Sse cas 66,814.07 $217,263.11 


CANNERS EXCHANGE 


ASSETS AND LIABILITIES. 30th September, 1910. 


Surplus distributed pro tata to credit of 


ee $ 66,814.07 
Reserve Fund Deposits.............000. 25,560.00 
a a errr eee 13,060.37 
Net Contingent Subscribers’ Liability 

On policies’ 10 ZONEG. 6 is s.nids 400'0:s 6.0.06 0 12,156,502.44 
Amount of Policies in force 30th Septem- 

rere eee mn $12,261,936.88 
Net losses January 1 to September 30, 

1910, adjusted and paid.............. $ 27,045.09 
Net premium deposits written January 1 

to September 30, 1910 (inclusive)..... 180,723.23 
Interest earnings January 1 to September 

BO; SAGO COMCURIIIO os sc nicscnc sels se- 2,693.52 
Total Savings to Subscribers January 1 to 

MODSOMDEE BG, TIO. o6:0.00.006. 005600000: 67,862.73 


ADVISORY COMMITTEE 
FRANK VAN CAMP, Chairman GEORGE G. BAILEY, Treas. 


Indianapolis, Ind. Rome, N. Y 
L, A, SEARS, WM. R. ROACH 
Chillicothe, Ohio Hart, Mich. 


T. HERBERT SHRIVER, Westminster, Md. 


Officially Endorsed by The National Canners’ Association 


Also by the Canners’ League of California and Ohio Canners’ Association 
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| SEEDS 





eegepemnys who appreciate the value 
of RELIABLE SEEDS grown from 
carefully guarded seed stocks under 
supervision of experienced cultivators 
we are endeavoring to interest. 


We are growers of 


| PEAS, BEANS, 


SWEET CORN, 
TOMATO 


| and all other Seeds for Canners 








| The W. W. BARNARD CO. 


SEED GROWERS 
108-110 W. Kinzie St., Chicago 




















Don’t Kick About Low Prices 


Just remember that manufacturing methods improve and 
your competitor is probably using better equipment than 
you; for instance, 


‘STHE REEVES” 
Variable Speed Transmission 


to regulate the speed of his cookers, fillers, cappers, 
blanchers, conveyors, etc. 








By turning a small ‘hand crank you can increase the 
speed 1 can, 2 cans, 5 cans, 10 cans or more as your help 
becomes more skilled or as the condition of the material 
varies, or, a turn in the other direction reduces the speed. 

You not only increase the efficiency of your plant but 
better the quality of your product. 


Our Catalog tells all about it. Ask for it. 


REEVES PULLEY CO., “trorana® 
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SELLING PACKAGE FOOD BY WEIGHT—-POPULARITY 
OF THE PACKAGE SYSTEM—ATTITUDE 
OF THE OFFICIALS. 

An interesting discussion on the question of bulk or 
package food products is the following by a prominent 
merchant interested in the package food industry: 

“There should be no regret that the whole weight 
question, bulk and package, is up for general discus- 
sion. Except the package feature, the question is as 
old as the hills, and if legislation can solve it every 
business man will hail with delight the easy panacea. 
The trade will welcome the discussion, for it should 
result in a better understanding all round. There is 
only one thing to guard against—legislation before 
understz anding. The whole question is far from sim- 
ple, and is one for study and inv estigation rather than 
sweeping generalities, no matter how dazzling the 
phases employed. 

“Unfortunately the pure food and weighing officials 
present the question as one of business honesty solely, 
demanding that everything be sold by weight, that a 
pair of scales be installed at every point, even illustrat- 
ing and advising the purchase of kitchen outfits, of 
scales. All this, if course, must be highly acceptable 
to the scale manufacturer, but does this advice pro- 
ceed from careful and intelligent investigation? Mer- 
chants know the difficulty of obtaining and maintain- 
ing correct scales, even of the highest and most 
expensive type, and moreover the officials themselves 
have now demonstrated the almost universal inaccu- 
racies of scales. The heaps of inaccurate, false and 
cheating scales and weights piled in the streets and 
illustrated in the Sunday supplement can be duplicated 
a hundred times, and probably so long as there are 
scales and weights. We do not mean, and neither do 
the officials claim, that accurate scales cannot be ob- 
tained, but it is our experience that they are as difficult 
to get and keep in order as a clock or watch, which 
will keep ‘correct time’ against a criminal offense of 
‘false time.’ Look at thirty or forty thermometers for 
sale in a drug store and you will be surprised to see, 
like watches and clocks, almost as many different read- 
ings as there are thermometers, often a variance of ten 
degrees. Uniformity invariably comes as the price 
increases. It is the same with scales. Rather rash 
for public officials to recommend cheap household 
scales as a check against the expensive scales of stores 
and factories, or as the basis of a charge of fraud. 

“No one can or will defend short or false weight, for 
it is the lowest and probably the oldest form of crim- 
inal fraud. But there is no necessity of legislation 
burning the house in order to roast the pig. Just here 
is where there is need of understanding before there 


is legislation. The question must be divided into at 
least two general subjects—bulk and packages. Bulk 
merchandising is done exclusively by weight, on a 
variable price, while package merchandising follows 
different plans, depending upon the character of the 
commodity, but in a large part is done on a definite 
advertised price, usually governed by our fractional 
currency system. So long as food products are sold 
in bulk the scale will be an important factor, and any 
legislation which will help the trade in getting and 
maintaining more accurate scales and establishing a 
uniform system of weights and measures will be a vast 
help, for it is useless to deny that all of these thou- 
sands of scales and tons of condemned and confiscated 
weights were employed in bulk merchandising. This 
bulk discussion is really the vital question involved, 
covering not only common honesty and accurate scales 
and w eights, but the uniformity of our system, if not, 
in fact, “the complete abandonment of our confusing 


terms and values and the adoption of the metric 
system. 
“The package system stands on entirely different 


ground. The “package system is of recent develop- 
ment, and is now generally approved by the public as 
a guarantee against the bulk methods of merchandis- 
ing. It won public favor first on sanitary grounds, 
then by reason of superior quality, and gradually as a 
protection against the variable scale and fluctuating 
retail price. Depending upon the character of their 
product, manufacturers and packers have established 
their package business on different plans, just as dif- 
ferent as the paper, tin and glass containers they 
employ. Many granular commodities, such as tea, 
coffee, sugar, and baking powder, in which it is pos- 
sible to weigh automatically, and therefore inexpens- 
ively, merely the last few additions to the container, 
have been sold on a weight basis and so branded; 
dried and pressed fruit, where there is unavoidable 
ev aporation and shrinkage, have been organized on a 
price basis, for maniféstly the packing weight would 
not remain correct very long; fish, cheese and condi- 
ments have followed foreign forms, shapes, and sizes, 
for competitive reasons; cereal preparations have fol- 
lowed generally the advertised retail price plan, for 
with many cereal products lightness is an index of 
superior quality, and a weight competition would re- 
sult in inferior quality—the bad driving out the good. 

“The bulk and package systems exist side by side, 
and the consumer takes his choice. But the package 
movement seeking a sanitary and quality basis, has 
developed and is growing every year, some products 
continuing on a bulk basis in package form, some com- 
pelled to avoid stating a weight, and others necessa- 
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rily attaining quality only when weight considerations 
are eliminated. ; 

“The proposal to change the National Pure Food 
Law and the laws of the forty states now in harmony 
with it, and put all package products, foreign and 
domestic, on a weight or bulk basis, is a look back- 
ward, both from the pure food point of view, which 
should aim to secure quality and cleanliness above all 
else, and from the point of view of weight officials who 
should be loath to advocate any change which must 
result in increased cost without securing increased 
quantity or quality.” 


HOW LONG WILL SALMON BE A STAPLE? 

The gradual increase recently in the price of 
canned salmon causes one of our contemporaries to 
ask the question, “How long will canned salmon re- 
main a staple?” 

This is a problem which has been bothering the 
heads of more than one of the packers and brokers 
of the Coast. It is a question which entered into 
the naming of the opening prices for the past several 
years. We think that we can truthfully answer 
this question by stating that canned salmon will 
remain a staple just as long as the packers of the 
Pacific coast can keep it so. 

The increase in price during the past few years 
has meant little if any more profit to the salmon 
packer. We doubt that if in the case of most 
grades it has meant any more profit. It is an in- 
crease that has been brought about by the neces- 
sities of the business, principally the increased 
cost of labor, supplies and raw material. One 
Alaska packer stated to us recently that the price 
of $1.35 named on Alaska Reds this year did not 
mean as much net profit to him in view of the in- 
creased cost of production as a price of $1.10 did 
five years ago. The only reason, he said, that the 
price hadn’t been increased sooner, to meet these 
conditions, was that the markets didn’t at that 
time warrant it and that the packers consequently 
had to be content with what they could get and 
take a very small profit as a result. As soon as 
the expansion of the markets placed the packers 
in a more independent position—that is, as soon 
as the demand equaled and exceeded the supply, 
it was only natural that these packers who had 
been fighting the game for a dozen years to bring 
the business to a point where they could make 
money, should increase the price to a point where 
this legitimate profit would come to them. 

So far as the mere question of supply and de- 
mand is concerned, the situation this year and last 


year warranted a much higher price than was 
established. But the salmon packers realized 
that too large an advance would put the retail 
price of salmon to a point where it would no longer 
be a staple but would become a fancy food 
article. So they kept the price within reasonable 
bounds. This was not done by any means from 
a purely philanthropic standpoint. It was just a 
plain business proposition. The secret of the 
success of the present salmon market lays in the 
fact that at its price canned salmon is the cheap- 
est and most wholesome food product procurable 
in the markets. As long as it continues to be 
these markets will remain invincible. But when 
the price is forced up to where the people can 
no longer buy it as a staple food, then its con- 
sumption is bound to be more or less seriously 
affected. ; 

This will never occur as a voluntary move on 
the part of the packers. If it should ever come 
about, it will be because the cost of production 
forces the price up in order to give the producers 
a living profit. Sockeyes and Columbia River 
Chinooks, on account of their scarcity, have al- 
ready become, in a way, a fancy food, but there is 
a fixed, legitimate demand for limited supplies 
of it as such. Even at that, both of these grades 
remain still in the staple class as compared with 
meats and other foods. But we hope it will be 
many years before Red and Pink salmon are 
forced by reason of the cost of production into the 
fancy canned goods class, and we believe it is the 
desire of the packers to keep them staples as long 
as the economic conditions of the industry will per- 
mit.—Pacific Fisherman, Seattle. 


FOREIGN TRADE OPPORTUNITY. 


No. 5702. Dried Apple Skins—A business man in 
Germany advises an American consular officer that he 
desires to be placed in communication with American 
firms that are in a position to export dried apple skins. 
Prices are desired f. 9. b. New York. Correspondence 
may be conducted in English. 

Inquiries in which addresses are omitted are on file 
at Bureau of Manufactures. In applying for ad- 
dresses refer to file number. 


NEW JOBBING CONCERN IN FLORIDA. 


The Dade Wholesale Grocery Co., of Miami, Fla., 
has been incorporated with C. M. Strange president 
and J. E. Lasseter secretary and treasurer. The 
capital stock is $25,000. 
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IMPORTS OF ITALIAN TOMATO PASTE INTO THE 
UNITED STATES INCREASING. 


From information secured through some of the 
best known handlers -of Italian tomato paste in 
New York, it can be stated on the best authority 
that importations are decidely on the increase. Last 
season one importer asserts the actual imports were 
in excess of 135,000 cases, or from 200 to 250 grams 
per tin. The prospects this year are far upwards of 
150,000 cases. In connection with the business here 
a member of the firm of Pastine & Company, New 
York importers, said on Saturday last. 

“The best tomato paste comes from in the Naples 

, section, and stock now on the market is sold in 
wholesale quantities to the Italian retailers at $3.90 
per 100 tins, containing 200 grams each. In 250 
gram tins, $4.25 per 100 tins 1s quoted. Sicily to- 
mato paste is cheaper and sells $2.50 per 100, 200 
gram tins. A few years ago the imports amounted 
to only about 85,000 cases. This year we believe 
the imports will be in excess of 150,000 cases. Of 
course, strictly speaking, the Italian tomato paste 
is a competitor of the American canned tomato. 
That is, if there were no importations the consump- 
tion of domestic tomatoes would be larger. The 
Italian tomato paste, however, is sold almost en- 
tirely to the Italian population. They know what 
it is and they buy it because it is their home product. 
The paste is very different from canned tomatoes 
(American). The product itself is different. The 
Italian tomato is small and rater sweet; when ripe 
it is blood red, and it is never picked for paste mak- 
ing until it is dead ripe. This is one reason why the 
product does not spoil. Nature is allowed to com- 
plete work of maturing the product on the vine. 
Italian scientists have discovered that when Nature 
does all the work up to the end, the acids that cause 
spoilage are withdrawn to a large extent and the 
product will keep so much longer. The Italians do 
the same with their fruit and I know of instances 
where some of the most delicate fruits picked from 
the trees at the proper time, have kept fresh for 
months. 

“With the growth of the Italian population in 
this country there is bound to be a much greater 
increase in the use of tomato paste and all other 
Italian products.” 

Mr. Cesare Conti, of New York, informs THE 
CANNER that the importations of canned tomato 
sauce, tomato paste and peeled tomatoes from Italy 
into the United States amount yearly to about 
$750,000. 

Following are some data relating to varieties, 
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sizes and prices ex-dock for jobbers: 
Naples Tomato Sauce. 
Case of 200 tins of 200 grammes. . .$3.75 to $4.00 per 100 tins 
‘ase of 200 tins of 250 grammes... 4.00 to 4.50 per 100 tins 
Jase of 200 tins of 275 grammes... 4.50 to 4.75 per 100 tins 
Sicilian Tomato Sauce. 
Case of 250 tins of 200 grammes. .,.$2.25 to $2.50 per 100 ting 
Naples Peeled Tomatoes. 
‘ase of 24 cans of 1200/1250 grammes. $2.75 to $3.00 per case 
Jase of 48 cans of 600/625 grammes... 3.21 to 3.50 per case 
Italian tomatoes, in their various preparations 
. 7 . ’ 
as above, are intended only for kitchen purposes, 
and Italians use them on macaroni, rice and other 
dishes. 


nn 


~~ 


MORE RAISIN SEEDER SUITS. 

The United States Consolidated Seeded Raisin 
Company has filed another batch of raisin seeder 
suits against companies now having in use raisin 
seeding machines which the Consolidated claims are 
infringements on the Pettit patent owned by it. 
In the suit the petitioner prays for an injunction 
against the defendants, asking that they be per- 
manently forbidden to trespass on its rights. The 
defendants involved are: California Farmers’ 
Union, Inc., the Farmers’ Union companies of Selma 
and Dinuba, the California Dried Fruit Agency and 
the Kings County Rasin and Fruit Company. 

Following the service of the papers on the de- 


fendants last week, many growers met and 
talked over the action and advocated the 


calling of a mass meeting of growers to discuss 
the whole status of the raisin seeding machine sit- 
uation as it now stands. According to the Fresno 
Republican, arrangements were made to call such 
a meeting for Saturday afternoon, October 22, to be 
held at Fresno, the Farmers Union, Inc., being a 
prime mover in the affair. Though plans for action 
at the proposed meeting were not formulated, it 
was announced that-a club for fighting the seeder 
cases instituted by the Consolidated Company 
would be formed as a means of protection against 
monopoly in the raisin seeding business, which, it 
is contended by the growers, will result should the 
Consolidated by upheld in all its suits— California 
Fruit Grower. 





ALWAYS LOOK FOR ‘‘THE CANNER’’ FIRST. 


The Summit (Ind.) Canning Company say in a let- 
ter dated October 26: ‘‘We don’t know how to ex- 
press our appreciation of ‘The Canner’ in any plainer 
language than to say that of the nine papers and maga- 
zines that come to our desk we always hunt out ‘The 
Canner’ first.’’ 
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TEXAS FIG GROWERS ORGANIZE. 

The growth of the fig growing industry around 
Houston and in the southwest territory of Texas was 
evinced a short time ago when a score of fig producers 
of Texas and Louisiana met in Houston and organized 
the Texas-Louisiana Fig Growers’ Association. The 
officers elected were: 

A. C. Van Velzer, Houston, president. 

tS Granberry, Bon Ami, La., vice-president. 

R. H. Bushway, Algoa, secretary. 

E. S. Stockwell, Alvin, treasurer. 





—_— 


TWENTY-FIVE DOLLARS IN CASH PRIZES FOR 
BEST SUGGESTION ON HOW TO PROFITABLY 
OPERATE A CANNING FACTORY THE 
YEAR ’ROUND. 


THE CANNER has decided to add $10.00 to Wescott- 
Buffalo’s offer of that sum for the best suggestion re- 
garding how to operate a canning plant profitably the 
year ‘round, making the cash prize for the suggestion 
decided by the judges selected by Mr. Wescott to be 
the best $20.00. 

The judges will be: Messrs. C. H. Bentley, of the 
California Fruit Canners’ Association; P. Hohenadel, 
Jr., of Janesville, Wis., and John C. Winters, of Mount 
Morris, N. Y., who are among the most experienced 
and widely known men in the canning industry. 

In addition, THE CANNER will give $5.00 cash for 
next best suggestion along this line. 

This is a matter in which a large percentage of pack- 
ers are directly interested, because of the fact that the 
average canning factory is Operated during too ‘short 
a period of the year. 

Suggestions submitted will be passed upon by three 
of the leading canners of this country, representing 
eastern, western and Pacific coast factories. All sug- 
gestions should be forwarded to George F. Wescott, 
White Building, Buffalo, N. Y. 

Think the matter over and write him your ideas re- 
garding the profitable operating of a fruit or vegetable 
cannery during a longer period of the year. The com- 
petition is OPEN TO ALL, processors as well as 
packers, 











From reports heard it is expected that the successful 
formation of the association will lead to the establish- 
ment of a fig preserving plant in Houston, or nearby, 
by the fig growers. 

At present the Carpenter Fig Preserving Company 
is the only one in Houston, and the only one of its 
character in the United States. The new company 
would also be exclusively for fig preserving, similar to 
the Carpenter company. 


If you want to buy or sell used canning machinery, 
use a CANNER want ad. 
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FOOD CHARTS ISSUED BY THE GOVERNMENT. 

The United States Department of Agriculture 
has issued a set of 15 lithographed food charts. They 
give diagrammatic representations of typical foods, 
their composition indicated by dividing the outline 
into proper proportions and coloring the sections 
to represent the different nutrients. Red represents 
protein: yellow, fat; blue, carbohydrates; gray, 
ash; and green indicates water. Energy values will 
be shown in black, each square inch equaling 1,000 
calories. The foregoing description applies to the 
charts numbered 1 to 13. Numbers 14 and 15 con- 
tain only text, and are printed in black. 

This set of charts, which is especially useful for 
schools, is sold by the Superintendent of Docu- 
ments, Government Printing Office, at $1 for the set 
of 15. Single copies will not be sold. 

The titles and numbers of the charts are as fol- 
lows: 1. Milk and milk products; 2. Eggs and 
cheese; 3. Meat, fresh and cured; 4. Fish, fish 
products, and oysters; 5. Butter and other fat- 
yielding foods; 6. Cereal grains; 7. Bread and 
other cereal foods; 8. Sugar and similar foods; 9. 
Roots and succulent vegetables; 10. Legumes and 
corn; 11. Fresh and dried fruit; 12. Fruit and 
fruit products; 13. Nut and nut products; 14. 
Composition, functions, and uses of food; 15. Diet- 
ary standards. 

As will be seen, the usual American dietary is 
thoroughly well covered in this list. 


NEW WHOLESALE GROCERY AT EVANSVILLE. 


The Co-operature Wholesale Grocery Co. has 
been organized at Evansville, Ind., with a capital 
stock of $250,000. The concern will be incorporated 
and expects to begin business about November 1. 
The company is composed of retail grocers in many 
of the towns in southern Indiana, southern Illinois 
and western Kentucky, and they will buy from the 
company at a shade above cost and thus cut out the 
expense of the trveling man and the commission 
man. J. P. Chrisney, banker, merchant and fair 
director of Chrisney, is one of the leading spirits in 
the company and probably will be made president. 
Charles W. Ryan, of Mount Vernon, is secretary of 
the company. 


RAINS DELAY SAN JOAQUIN RAISINS. 
Reports from California say that shipments of rais- 
ins have been delayed by the recent rains in the San 
Joaquin Valley. 














STRUBLE-OECHSLI BROKERAGE CO. 


Merchandise Brokers 


Oklahoma City and McAlester, Okla. 
Cover all of Oklahoma; 


CODES: ARMSBY’S 1909 AND UNITED STATES 


Correspondence Solicited 

















Standard Tin Plate Co. 


CANONSBURG PA. 


Tin Plates 
Terne Plates 
Black Plates 


The quality of our goods commends 
your patronage 


INQUIRIES SOLICITED 
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CLASSIFIED ADVERTISEMENTS 





enced help wante 





Practically every large canner in the United States and Canada, as well as a large majority of smaller packers and many picklers, 
it ree pate: Fores makers, fruit dryers, brokers, buyers, salesmen and manufacturers of supplies, read THE CANNER 
week, making this paper the best medium in existence in which to place advertisements of used machinery wanted or for sale, experi- 
E situations wanted, canning factories, seeds, boxes, labels, etc., wanted or for sale. 
IMPORTANT—To Insure Insertion Under This Heading, Copy Should Be In This Office Not Later Than TUESDAY 


every 

















————W AN T E D=———— 











WANTED—A party to buy an interest and assist in manag. 
ing-a large pickle and vinegar factory; established trade. Ad. 
dress ‘‘ Manager,’’ care THE CANNER. 





POSITIONS WANTED. 


WANTED—Practical pea canner, 8 years’ experience, wishes 
position as superintendent; references. Address ‘‘Practical,’’ 
care THE CANNER. 








WANTED—A competent man of mature age, experience 
and conversant with grocers and merchants of Indianapolis, 
Ind., and vicinity, to represent some reliable packer or manu- 
facturer; give personal attention to their interests as sales 
manager. Highest references given, Wages or wages and 
commission considered. Packer of canned goods, box manu- 
facturers solicited. Address ‘‘Johnson,’’ care THE CANNER. 








FOR SALE- —= 

















FACTORIES. 





FOR SALE—Canning factory located in the Middle West; 
equipped to can peas, beans, corn, tomatoes, pumpkins, sweet 
potatoes and apples; located in fertile section; owners desire 
to sell because they have other business interests requiring their 
entire time and attention. Address for further particulars 
‘<Middle West,’’ care THE CANNER. 





WANTED—A position as superintendent and processor. Can 
give satisfactory references from past and present employers. 
Thoroughly understand canning of peas, kraut and corn, in 
fact, anything that goes in a tin can; also machinery to per- 
fection. Life experience in the business. Address ‘‘C. O. D.,’’ 
care THE CANNER. 











WANTED—Position by a strictly temperate, reliable super- 
intendent-processor. Young man with fifteen years’ practical 
experience with all kinds of fruit, berries, vegetables and all 
kinds of winter goods. First-class references. Address ‘‘ Box 
1321,’’ care THE CANNER. 





FOR SALE—New box and wood factory sacrificed, easy 
terms. Large stock lumber. Healthy location near Memphis, 
Owners inexperienced. Address Bank, Halls, Tenn. 





FOR SALE—Fine canning factory in eastern Ohio. Best 
corn, tomato, bean, pumpkin and apple country in the state. 
Established market for entire output within fifty miles. Owners 
have other business that takes all their time. A bargain to 
right party, if taken at once. Address S. D. Sanor, Attorney, 
Homeworth, Ohio. 








SEEDS. 





MACHINERY WANTED. 





WANTED—Second-hand Plumber pea filler in good condition, 
Address Great Western Canning Co., Delphi, Ind. 








WANTED—A good second-hand mustard mill. Must be in 
working order. State particulars and price. Address ‘‘Sun- 
set,’’ care THE CANNER. 





WAN TED—New or used mustard mills and machinery. Quote 
price and particulars. Address ‘‘D,’’ care THE CANNER. 








MISCELLANEOUS. 





WANTED—Second-hand pickle or kraut vats. Address Box 
83, Madison, Ind. 


LEARN WIRELESS AND R, R. TELEGRAPHY—Shortage 
of fully 10,000 operators on account of 8-hour law and exten- 
sive ‘‘wireless’’ developments. We operate under direct super- 
vision of telegraph officials and positively place all students, 
when qualified. Write for catalogue. Nat’l Telegraph Inst., 
Cincinnati, Philadelphia, Memphis, Davenport, Ia., Columbia, 
8. C., Portland, Ore. 


WANTED—To sell the work entitled ‘‘ The Book of Corn,’’ 
by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. 8S. Snow and other specialists; illustrated; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address Tot CANNER Publishing Co., 5 Wabash Ave., Chicago. 











WANTED—Owners of a modern canning factory located 
where raw materials can be had on the ground, have an oppor- 
tunity of obtaining the services of a first-class practical and 
technical processor and will then be able to run their factory 
practically all year ground. This, however, will take additional 
working capital up to $40,000, and now should like to hear from 
parties that are able to furnish funds as needed. Absolute 
safety can be offered because we will let party handle the 
funds, give as collateral our products and let proceeds of sales 
apply on the amount furnished. We are willing to pay interest 
and a share in the profits. This proposition can stand rigid 
investigation and parties interested are required to furnish 
A-1 reference. Address ‘‘B,’’ care THE CANNER. 


FOR SALE—500 bushels mill-cleaned Alaska seed peas, of 
good quality, at $3.25 per bu. f.o.b. growing station; bags 
extra. Sample furnished. Awuress Box 739, care THE CANNER, 





MACHINERY. 


FOR SALE—Having discontinued the manufacture of dis- 
tilled vinegar, we offer on interesting terms the following: 
Power corn sheller; steel cone cooker, 50-bushel capacity; 
30-inch continuous copper still; copper condensers; also worm 
for mash tub; vinegar pumps; fermenters; 16x16 ft. storage 
tanks, ete. Keokuk Canning Co., Keokuk, Ia. 

FOR SALE—Three Invincible two-shoe bean graders. Two 
are new, one used two weeks. The Phinney Engineering Co, 
Chillicothe, Ohio. 

FOR SALE—By the Illinois Canning Company, Hoopeston, 
Ill., one 3-inch J. D. Cook deep well pump with 32 feet of 
suction rods, fitted for l-inch steam pipe and 14-inch dis- 
charge pipe, all in good order. 

















MISCELLANEOUS. 





FOR SALE—Machine-cleaned Alaska seed peas. If inter- 
ested write for samples and prices. Teweles & Brandeis, 
Sturgeon Bay, Wis. 

FOR SALE—Tomato pulp without preservative put up @ 
No. 10 cans. Holland-American Fruit Products Co., Decatur, 
Ark. 


FOR SALE—1,000 casks vat-run pickles; in fine shape. Ad 
dress ‘‘ Pickles,’’ care THE CANNER. 











FOR SALE—Az authoritative work on the culture of aspart 
gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is & product 
effering a rare opportunity to canners to make money 00, ay 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CANNER Publish- 
ing Co., 5 Wabash Ave., Chicago. 
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LAKE COMMERCE DURING THE MONTH OF 
SEPTEMBER. 

Domestic commerce on the Great Lakes during Sep- 
tember, as measured by the volume of shipments from 
domestic lake ports, shows a smaller volume than for 
the preceding summer months. The Bureau of Sta- 
tistics of the Department of Commerce and Labor 
announces a monthly total of 11,892,012 short tons 
shipped, which is less than the corresponding total for 
September, 1909—12,527,865 short tons. As com- 
pared with the figures for September, 1908, the in- 
crease in volume was, however, not less than 25 per 
cent. Smaller shipments of iron ore and miscellane- 
ous freight are mainly accountable for the decrease in 
the monthly total. 

Merchandise traffic during the month through the 
Sault Ste. Marie canals aggregated 8,790,374 short 
tons, compared with 9,227,192 and 6,453,358 short 
tons, reported for September, 1909 and 1908. The 
decrease, as compared with last year’s figures, affects 
only eastbound shipments, chiefly those of iron ore, 
wheat, and other grains. The smaller grain traffic, as 
compared with September, 1909, is due primarily to 
the smaller shipments of Canadian wheat from Lake 
Superior ports. The monthly coal traffic through the 
canals, while heavier than for September, 1909, shows 
a decline when compared with the preceding month’s 
record. The number of vessel passages for the month 
was 2,997, representing a total of 7,093,575 net tons 
register, compared with 2,918 vessel passages and a 
tonnage of 7,435,769 net tons register for September, 


1909. 


BROKER FINDS TOMATO REPORT TRUE. 

A prominent West Side broker, returning from a 
trip to the southern tomato sections, says that he 
found conditions there very nearly as represented by 
letters from those points. The only reason why to- 
matoes are offered today at’a lower price than they 
have sold at right along, he says, is that the market 
is being made by a few packers in the country dis- 
tricts, who, lacking warehouse facilities and being in 
need of money, are cutting prices in order to make 
quick sales and get the cash.—Journal of Commerce, 
New York, N. Y. 


GETTING RESULTS FROM SALESMEN. 

If you want to make your salesmen work in har- 
mony with your advertising plans, take them into vour 
confidence. Tell them ‘“what’s doing” and why. 
Chances are about even they can tell you a few things 
which will do you good.—Mahin’s Messenger. 


GROWTH IN EXPORTATION OF MANUFACTURES— 
DECLINE IN FOODSTUFFS. 

The increase in exportation of manufactures and 
decrease in exportation of foodstuffs are again illus- 
trated by the September export figures published by 
the Bureau of Statistics of the Department of Com- 
merce and Labor. Practically all of the manufactures 
enumerated in its list of fifty principal articles show 
increased exports and nearly all of the foodstuffs show 
a decrease, while most of the manufacturers’ raw 
materials show also an advance. Copper, lumber, 
agricultural implements, upper leather, sole leather, 
cotton cloths, lubricating oil, naphthas, oil cake and 
meal, builders’ hardware, sheets and plate of iron and 
steel, scientific instruments, boots and shoes, auto- 
mobiles, india rubber manufactures, pipes and fittings, 
wire, sewing machines, electrical machinery, metal- 
working machinery, structural iron and steel, cotton 
wearing apparel, and patent medicines, show increased 
exportations during the month; while illuminating oil, 
paraffin, naval stores, and steel rails show in each case 
a slight decline. Of the leading foodstuffs exported 
flour, wheat, hams and shoulders, oleo oil, lard com- 
pounds, cottonseed oil, fresh beef, and cattle show a 
decrease; while bacon, lard, corn, and refined sugar 
show a slight increase. Among the manufacturers’ 
materials, raw cotton, and bituminous coal show an 
increase, while leaf tobacco, furs and fur skins show a 
decline. 

FRUIT PRESERVING IN RUSSIA. 

United States Consul-General H. Grout, at Odessa, 
reports a severe setback to the fruit crop in many 
sections in South Russia, through late frosts, sudden 
heats followed by cold winds, and irregularity in 
rainfall. He further says that insects were in evi- 
dence, and adds that more than ordinary attention 
will be given to fruit preserving for the coming 
winter. 


EVIDENTLY HAS NOT HEARD MUCH ABOUT THEM. 

Forest City has a canning factory. So has Storm 
Lake. Hampton, we believe, supports another. And 
Le Sueur, Minn., half way to St. Paul and Minneapo- 
lis, has had one in operation every season during 
several years. Numerous other towns of the same 
size in this section of the United States boast of like 
institutions. And we have yet to hear of an instance 
where a factory of this kind has not turned out to be 
a success.—Algona (Ia.) Advance. 


If you want to sell or buy a canning factory, use a 
CANNER want ad. 











FOR SALE! 





105 N. Frederick St. 





Stock, fixtures and good will of the 
business of the late H. 
MRS. MARY A. COTTINGHAM, Admx. 


Cottingham. Apply 


Baltimore, Md. 
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MEAT CANNING ADVICE AND SUGGESTIONS BY AN 
EXPERIENCED PACKER. 


ADDRESS BY JOHN W. ALLEN, KANSAS CITY, MO., AT RE- 
CENT MEAT PACKERS’ CONVENTION IN CHICAGO. 

I have been requested to read a paper at this con- 
vention on the subject of canning meats. As I un- 
derstand it, the subject has never been discussed be- 
fore at any convention of this kind. With all the 
experience I have had in the canned meat industry 
in many parts of the world, this is the first time I 
have been called upon to explain myself. The sub- 
ject is hard to demonstrate,“due to the fact that the 
canned meat business has always contained a con- 
siderable amount of trade secrets and secret formu- 
las and processes. I will do my best to give you an 
outline of the present existing conditions, without 
giving too many secrets away, which I admit don’t 
all belong to me, though I am their possessor. 

The American meat canning industry has received 
more abuse than any other food products known, 
and at the present time the demand is greater than 
ever. American canned meats are consumed by all 
nations and are a household word the world over. 

With all the setbacks and abuse to which it has 
been subject in the past, there is no food product 
which regained its laurels as rapidly as canned 
meats have done. With federal inspection and the 
establishment number on each can, the government 
guarantee of purity has helped to educate the peo- 
ple, whereby confidence is established and consum- 
ers will not allow themselves to be misled by jour- 
nalistic agitations. 

The fact that canners and packers cannot produce 
the same volume as in the past is due to shortage of 
raw material. But, with the present demand and 
prices obtained, every effort should be devoted to 
increased production in the canned meat business. 
Considerably more products could be manufactured 
than at the present time, especially in specialties, 
prepared dishes ready for the table. The housewife 
is always ready for something new which is appe- 
tizing, wholesome and all ready to serve. 

The export business requires large size packages; 
that is, it did once. We haven’t the stuff to export 
now, because of shortage in raw material. But 
the confidence of the consumer at home has done 
as much to reduce exportation as the shortage of 
raw material. American canned tongues of all 
kinds are very popular in England and bring good 
returns, but the home consumer is taking to them, 
and the time is coming when there will be but few 
for export. So much the better, as you get quicker 
returns on your investment at home. 

Why not can more meats? Some packers will say 
it does not pay at the present high prices, but there 
is a doubt about that. Whenever the purchasing 
commissioners of any government send out specifi- 
cations for millions of pounds at a time, you can bet 
that all the canners of meats will bid, and some 
one is successful and gets the award. Did the suc- 
cessful bidder put in his bid to lose money? If he 
did, he did not know his business, and we must ac- 
knowledge that most packers know their business; 
therefore it must pay to can meats. 

Competition has almost vanished at home, and the 
competition by the South American canners in 
Europe is good and worthy of acknowledgment. 

We have in the States about 795 establishments 
with federal inspection for the slaughter of live 





stock and manufacturing, and only about 40 of these 
are engaged in the canning of meats? Why? The 
idea is general that it does not pay, only on a large 
scale. This is entirely wrong, as is proved by the 
considerable number of small canners in the States 
that can meats but do not slaughter live stock. They 
purchase their raw material from the packers and 
operate almost the entire year round, and are pros- 
perous, which goes to show that it pays to can 
meats, even with the present high prices and short- 
age of raw material. 

It is a positive fact that the prices now being ob- 
tained on canned meats make canning profitable, 
and especially with such a good demand. To com- 
pare the prices on raw and finished products in the 
last three years, the prices on the finished product 
are far ahead of the raw prices of the product. Does 
it pay to can meats? It does, and there is no reason 
why every establishment which has federal inspec- 
tion should not have a canning factory, no matter 
how small. 

From the Sales Standpoint. 

Suppose you are not canning meats. But you have 
salesmen, branch houses, brokers and agents who 
are selling your present production. Could they not 
sell canned meats with very little added cost? There- 
fore it is not the starting up of a new industry; you 
have a trade established almost at once, and every 
little bit helps, especially with a little more added. 

With attractive labels, the name of your firm on 
them, and the inspection legend, which is the gov- 
ernment’s guarantee, your products can be put on 
the dealers’ and grocers’ shelves, in dining cars, 
cafes, and above all in the housewife’s pantry, on her 
luncheon table—always on hand ready to use. Look 
at the adveftising it gives you, such advertising 
that, while your firm may be known to only a few, 
with an established canned meat trade you will be- 
come known to all! 

There is no reason why any prepared dish used on 
the consumer’s table cannot be or should not be put 
up in tin cans. It saves the housewife trouble, and 
it is certainly economy. 

To achieve these possibilities, the manufacturing 
methods and equipment are important factors. 
While we could dwell at considerable length on 
various decisions and rulings the Bureau of Animal 
Industry has established regarding formulas, so far 
it has not put one single product out of existence, 
but has changed the names of products only—such 
changes as the word “Style,” with the formula on 
the label. But these rulings have increased the 
consumption instead of causing the expected de- 
crease. 

Equipment and Class of Meats to Use. 

The equipment under the present system of can- 
ning meats, and various products which contain 
meat, can be economically installed, and in a small 
way can be made connective with another depart- 
ment. We will put the canning and sausage depart- 
ments together, as most good canning men under- 
stand the sausage business, and where the business 
is not large it is the most economical way to op- 
erate from a labor expense standpoint. The pres- 
ent system of canning meat products is very sim- 
ple. The vacuum and exhaust system simplifies it 
much over the older way, producing larger yields, 
superior products, correct weights and attractive 
labels. 
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WATIONAL CANNERS’ 
DIRECTORY 


A Complete List of the Can- 
ners of the United States 


Compiled by 


National Canners’ Association 


From Last Fall’s Statistical Reports 


Carefully prepared and up-to-date. 
Arranged by counties. Lists corrected 
by canners themselves; verified by com- 
petent authorities. 


Distributed free to members of the 
NATIONAL CANNERS’ ASSOCIA- 
TION. 

Sold to the TRADE at $2.00 per 
copy, postage prepaid. 


Address all orders to the 


National Canners’ Association 
Belair, Maryland 





Personal Checks Accepted 











“The Maryland Motor Car” 





Built by 


The Sinclair-Scott Co. 
Baltimore, Md. 


Write for Price and Illustrated 
Booklet 























YoU WEEB THE BEST CAN MARKER THAT MONEY CAN BUY 


Order it now and get the matter off vour mind. 
RYDER CAN MARKER 


Simple im construction. Easy 
and positive im acttom. Ready 
for first and everycan. Type 
changes for different grades 
instantaneous. Adjustment te 
different size cans quick and 
accurate. Equipment ef type- 
holders and rubber type com- 
ead with every machine. 

inimum of ink evaporation 











cally designed and mecbani- 
cally built. Fully tried eut in 
nine different factories in New 
York State, season '08. Perfect 
"inefficiency. Lasting in dura- 


: | Ss 
: ‘oa bility. Fully guaranteed. 


Send for list of users, testim 


' onials, etc. 
S.M. RYDER & SON, “Gi5“ NEW YORK 
























SPRAGUE CANNING MACHINERY CO., "S"wanass ASonsa® OHIGAGO | 
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9 9a pf SS FP Ten 
gee Aer 


~ 


HAWKINS UNIVERSAL EXHAUSTER 


View showing top removed 
The Best Continuous Automatic Exhauster. Furnished 
.Any Size and Any Capacity Desired. 
For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


5 Wabash Avenue, OHICAGO 








SPECIAL EASTERN ACENT FOR 
The ““Sprague’”’ 
Line of Canning Machinery 


“‘Hawkins” Continuous 
Capper, Colbert Rotary 












IF 


i Tomato Filler, Model 
A CANNING “M” Corn Cutter, Corn 
FACTORY, Cookers, Silkers and 
1 SELL IT. all Machines 


for Canning 
Purposes 
500 Page Catalogue 


for the Asking 


Don't Worry, 
ask me, I'll 
get it for you 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“‘Lockwood”’ 
Gas Machines, 


Tools, Etc., Etc. 


Correspondene Solicited 


My Motto: 
The fiuyec Must be Satisfied 
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The class of meats to can and the care used in 
handling offal to produce another outlet on the mar- 
ket puts the manufacturer in such a position that he 
is not compelled to sell his offal, etc., unless the 
price suits him. He has the canning department to 
fall back on, and can utilize it in another direction, 
giving him an advantage which he would not enjoy 
if he did not can meats. 


UNEVEN DISTRIBUTION OF THE APPLE CROP— 
YIELD IN 1910 ONLY MODERATE AT BEST. 


“Fortunately for consumers, Uncle Sam’s farm is 
a big one and a crop shortage in one important area 
may be fully made up elsewhere. This time it is 
apples. Measured merely in bulk,” says American 
Agriculturist, “the total crop is not so different from 
a normal in recent years as to warrant special com- 
ment. But located geographically, the crop is so dis- 
tributed as to mean much to prices. In orchard sec- 
tions these have already shown some comparatively 
high levels, whatever may be the final outcome when 
speculators and holders push their accumulations into 
consumptive channels. 

“In this, American Agriculturist’s final apple report, 
the 1910 total is estimated at substantially 24,000,000 
barrels, or a little less than the average of the last two 
or three seasons. The crop is far short of the occa- 
sional bumper year, yet these are so far apart that in 
the light of history they are interesting, chiefly for 
purposes of comparison. 

“Were it possible for Wellman to establish a line of 
airships capable of carrying enormous quantities of 
freight at very low rates, and thus circumvent the 
demands of transportation companies which run on 
iron rails, the far west might profitably move its 
splendid crop of apples into the older orchard sections 
of the central and middle states, where there is a 
deficiency all the way from Io per cent to 75 per cent 
or more. This is another way of saying that the 
Pacific northwest and the Rocky Mountain territory 
have turned off splendid crops of apples. It has been 
patent for some time that commercial orcharding is 
being pushed on a very large scale in that very aggres- 
sive territory. Extensive areas have been coming into 
bearing in recent seasons and the number of fruiting 
trees in 1910 greatly surpassed anything hitherto 
recorded. With generally favorable climatic condi- 
tions, big crops were inevitable in Oregon, Washing- 
ton, Idaho, Colorado, California, etc., that group of 
states turning off more apples than ever before. A 
large portion of these have already passed out of 
growers’ hands, and are now held by the co-operative 
shipping associations or in warehouses in the east. 

“In sharp contrast must be placed the practical to 
complete failure of the apple crop in most of the 
upper Mississippi basin and in parts of the upper Lake 
regions. This includes the central valleys, such as 
Illinois, Missouri, Arkanas, and Kansas, northward 
and eastward into the orchard sections both sides of 
Lake Michigan. In that great territory, comprising 
many of the most important agricultural states in the 
Union, the apple crop of 1910 amounted to next to 
nothing. While it is true that taking these states as 
a whole, a good many apples in the aggregate have 
been produced, the amount of barreling stock for 
winter markets is extremely small. 

“Correspondents of American Agriculturist directly 
in the orchard sections in some instances note the 





shipment of apples indifferent in quality and byl, 
rather than go to the expense of placing them in 
barrels. Many other correspondents report such g 
scarcity that apples are being brought into numberless 
towns and cities from distances to supply local wants 
This is the result of a crop in the central west only 
half that of 1909, which in turn was far below a full 
yield. 

“In this workaday world there is little room for 
delving into ancient history; but it is well to here 
summarize very briefly conditions which brought about 
this practical failure in the central west. As noted in 
these columns at the time, and subsequently, durin 
the growing season, the fruit crop of 1910 was ioe 
trievably damaged by the notable frosts of April 23 
to 25. Back of that, in March, the growing season 
was abnormally advanced, forcing leaf and fruit bud 
to unusual development for early spring. Then came 
an unfavorable April, and the long-to-be-remembered 
severe frosts of the closing week in that month, which 
in countless instances absolutely killed every fruit bud 
and embryotic apple in the orchard. While this is 
particularly true of early varieties, the spring was 
exceedingly unfavorable to late apples. If March 
brought May weather, May in turn brought March 
weather. This series of trying climatic conditions 
proved particularly harmful to orchards, and they 
were countless in number, which were poorly condi- 
tioned through lack of previous care; finally came 
extended summer drouth in large areas of the north- 
west, causing further harm. 

“In the older middle and eastern states moderate 
crops of apples are reported by American Agricultur. 
ist’s correspondents. In New York, however, it would 
seem that some of the estimates of late summer were too 
aggregate, New York has a great many good apples, 
but nothing like a full crop. Buying has been most 
active in this great state; sound fruit, standard varie- 
ties, commanding good figures. In fact, speculators 
have put forth the usual complaint that growers were 
holding out for too big figures; yet it is worthy of 
note that buyers were more than willing to pick up 
the splendid New York fruit, deficient in quantity 
and choice in quality. Ohio and Pennsylvania always 
produce a good many apples, this year less than a full 
normal. New England evidently is turning off a crop 
somewhat larger than one and two years ago, yet 
measurably short of a full one. 


HUMAN LIFE FOR NOVEMBER, 1910. 


This age has not produced any single collossal figure 
who bestrides the world like a Cesar or a Napoleon, 
but it is producing a vast number or exceedingly inter- 
esting and efficient men and women who are sounding 
the rallying cry of civic purity, building up vast busi- 
ness enterprises, startling the world with wonderful 
inventions, and helping to stamp out poverty, disease 
and crime. Human Life is devoted solely to stories 
about real people, such as these, and the November 
issue presents an exceedingly rich and varied program. 

Rufus H. Gilmore’s article on Simeon Ford sparkles 
with gems of wit by America’s most noted after- 
dinner speaker, who is so eagerly sought after for all 
large banquets. 

In “The Story of Roosevelt” for this month Alfred 
Henry Lewis follows the Roosevelt fortunes as 4 
member of the Civil Service Commission, and later as. 
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The Rochester 
Self-feed Slicer 


This is an ‘undercut ™ 
machine and the peer of all 
slicing machines. 

The hopper is placed low 
that the apples may have 
time to adjust themselves in 
the carriers. This insures 
uniform feeding and makes 
it impossible to feed more 


than one at a time. 




















In the heavy rubber belt, \XS 
the adjustability of the lower 
wheel and hopper, the size S 
of the sweep wheel, the . 4 | firth. Pepin | 
number of sweeps, the re- S SS Tf 
movability of the sweeps 
and the knife head, etc., etc., 
are seen some of the points that make the 
Rochester self-feed slicer superior. 

Furnished for either hand or power. 
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If your dealer does not ai (Hh 
keep these machines and aul 
repairs for same, write us 


for catalogue and poenas. ‘Rochester ”’ Self-feed Slicer 


The Triumph 
Power 
Parer 


For canning factories where the 
apples are not to be cored, the 
Triumph may be fitted with a 
push-off or doffer and barb, 
which carry the apple back and 
entirely separate it from the 
parings. No other machine will 
do this. 

The Triumph neither gets out 
of order nor wastes in paring. 
The wearing surfaces are large 
and the gearing and the driving 
mechanism are protected from 
the acid of the apple. 

Furnished for power only. 
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“Triumph”? Power Parer 


The Boutell Mfg. Co., 558 Lyell”Ave., Rochester, N. Y.,U. S. A. 


Manufacturers of the Rival, Hand Parer, Etc., Etc. 
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head of New York’s Police Board, and cuttingly re- 
plies to the slanders which the paid tools of the “inter- 
ests” are now flinging against this fearless leader. 

Under the title “Jones” Thomas Dreier tells the 
astonishing story of a man who, despite half a life- 
time of invalidism, has built up a vast business that 
covers this continent; and the money-mad troubles of 
the rich are racily recounted by Louis Baury in “The 
Alimoniacs,” a story of America’s most notorious 
divorcees. 

“Their Boy,” by Hiram Moe Greene, scintillates 
with humor, and is the sort of a human interest story 
that captures all classes of readers. “Children of 
Royalty,” “People to Know About,” “Modern Mor- 
tals’ and “People of the Plays” are other interesting 
features. There are some announcements in this issue 
of more than passing interest, and changes that fore- 
cast the wealth of good things to come. Human Life 
Publishing Company, Bosion. 


SELECT SEED CORN FROM THE FIELD. 

“Unless there is an experienced and successful 
corn operator in the vicinity who makes a specialty 
of growing first-class seed corn, every farmer,” says 
American Agriculturist, “had better make his own 
selection from his own field or from the best fields 
of neighboring farms. The old-time practice of 
buying seed of any kind which was grown in dis- 
tant communities has proved a failure. To secure 
the best results seed must be adapted both to soil 
conditions and climate conditions. Because of this, 
seed corn which was grown on clay soil in a very 
humid climate cannot be expected to do its best 
when transferred to a sandy loam, where rainfall is 
light and the air much drier. 

“There are a number of advantages in the autumn 
selection of seed corn. When ears are selected from 
the crib, as must be done if the farmer waits until 
spring, he is able to pick out good ears of corn, but 
he has no means of telling on what kind of stalks 
they grew. ‘This is an important point in attempt- 
ing to perpetuate all the desirable characteristics 
of a good hill of corn. In gathering seed directly 
from the field, the farmer is not only able to procure 
desirable types of ears but he is able to select those 
growing upon stalks which show the greatest vital- 
ity and the most desirable characteristics. 

“Where the selection is made with a view to se- 
curing a maximum amount of sound shelled corn, 
the seed should be gathered from stalks which are 
rather medium in height, but rather thick and 
strong. Thick stalks do not blow down so easily 
and are more likely to bear heavy, well-filled ears 
than are more slender stalks. The way the ear 
hangs on the stalk is also a point to be observed. 
Every farmer has distinct recollections of husking 
corn when the ears grew higher than his head on 
large, tree-like stalks. Not only does this make har- 
vesting unnecessarily difficult, but where so great a 
proportion of the season’s growth is devoted to 
stalk the likelihood of large, sound ears is not great. 
Select ears from stalks which have grown under 
average conditions and which have excelled in direct 
competition with the other stalks near by. 

“Frequently a stalk will be found considerably 
removed from any other growing plant, upon which 
an unusually fine ear will be borne. This is not 
necessarily an indication of good seed qualities, be- 













cause that individual hill of corn had advantages 
of growth not possessed by the average hill in the 
field. Be sure that the ear is ripe and well matureg 
Late maturity is usually an undesirable characteris. 
tic and corn which has been unusually slow jp 
ripening should be discarded as seed. The tendency 
of stalks to produce suckers is usually transmitted 
in the seed and is generally considered an undesir. 
able tendency. Ordinarily, seed should not be saved 
from a stalk which bears suckers. 

“This seed corn selection should be made a par- 
ticular business for some particular day. It should 
be done after the stalks are thoroughly ripe but be. 
fore the first severe freeze. Take a sack or basket 
and walk through the field, taking each row in turp 
and gathering desirable ears from the most desirable 
stalks. A liberal quantity should be taken and then 
this afterward regraded, so that by means of the 
second selection every ear that is undesirable may 
be discarded. : 

“The storing of seed corn seldom receives the 
attention it deserves. It should not be assumed that 
because the corn seemed ripe in the fields it is go 
dry as to be in no danger of heating or molding, 
Even if corn is thoroughly field ripened it contains 
a large per cent of moisture, and if it is thrown in 
heaps at this time it can be very easily heated ina 
single day enough to seriously injure the vitality 
and growing vigor of the seed. Place the ears ina 
dry place where there is free and constant circula- 
tion of air but where they will not be exposed to the 
direct action of the sun. Keep the corn under these 
conditions until it is thoroughly dry, meanwhile pro- 
tecting it from freezing. The vitality is very mate- 
rially reduced in seed which has been subjected to 
severe freezing. 

“Specially constructed drying racks or frames are 
in use on many farms. The ears are placed in these 
frames so that there is ample space for air circula- 
tion. Another favorite method is that of tying the 
ears together with long strings at intervals of 3 or 
4 inches and suspending them from the roof of the 
haymow, empty corncrib or other convenient place. 
If they are well protected from sun and weather 
they may be left in these drying contrivances all 
winter until needed for use. The only particular 
danger would be from mice or from weevils. If 
the ears are taken down and stored in boxes or bar- 
rels after thoroughly drying they may be easily 
and cheaply protected from weevils by the use of 
ordinary moth balls. In case they have become 
actually infested they may be cheaply and effectu- 
ally fumigated with carbon-bisulphide. 

“Annoyances and serious loss are likely to result 
from the depredation of mice unless seed corn 1s 
stored in such a way as to protect it from them. 
One plan which is usually found effective is to pile 
the corn, after it is thoroughly cured, on a swinging 
shelf suspended from the roof of the granary oF 
other storage building by wires. Another cheap 
and easy plan is to line a large box or barrel with 
ordinary window screening and store the corn m 
that.” 


BIG DECREASE IN SALMON PACK. 
The total pack of salmon for the season of 1910 18 
estimated by some authorities at 3,700,000 cases, 
against an output of 5,249,000 cases 1n 1909. 
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THE HAWKINS AUTOMATIC CAPPING MACHINE 
You can make your capping the least of your worries by using the 


MOST RELIABLE CAPPING MACHINE 








TESTIMONIAL 


Sprague Canning Machinery Co., Chicago, III. 
Gentlemen:—Thinking you might be interested to know that we gave the new line of machinery purchased from 


Fort Atkinson, Wis., Aug. 3, 1910. 


you this season a try-out at high speed, will say that we ran the Hawkins Capper 102 cans per minute on peas. We 
do not know how much faster we could have run, but think we could have gone some faster, as the machine was doing 
excellent work at this speed, as you may know from the fact that we had only one man tipping and there was not 
enough patching to keep one man busy over one quarter of the time. 
Respectfully yours, 
FORT ATKINSON CANNING COMPANY. 


SPRAGUE CANNING MACHINERY COMPANY 


Daniel G. Trench & Co., General Agents 5 WABASH AVENUE, CHICAGO 
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The Sprague Universal 
Liquid Filler and Syruping Machine 















This machine is used for filling or finishing off Cans or Glass 
Jars of any size with any liquid that will flow freely 


BRINE, SYRUP, LIGHT SOUP OR SAUCE, MILK, ETC. 


Will handle any size can from smallest up to number ten size 


Works equally well on ordinary cap hole. 
Friction Top or Sanitary Cans, 
or Glass Jars. 


Fills the can or jar with liquid up to any desired height, 
changes in height or fill or in size of can are quickly made. 
It fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial 
machine which does not get out of order 


We Can Make Prompt Shipments 


This machine is in successful operation in Fruit and Vegetable Can- 
neries, Condensed Milk Factories and Syrup Packing Establishments. 


For further particulars and list of users address 
DANIEL G. TRENCH & CO., General Agents 





Sprague Canning Machinery Company, 5’Wabesh Avenue, CHICAGO 














— Eee 











48 





THE HIGH PRICE OF PIG TIN. 

Under this heading the Iron Age this week says as 
follows: 

“The excitement in the pig tin market during the 
last two weeks has kept consumers in need of a supply 
in a highly nervous state, and the uncertainty as to 
future prices is the cause of further anxiety. This 
state of affairs is lamentable because of the fact that 
the existing situation is largely, if not wholly, due to 
the operations of people who are not directly inter- 
ested in either the production or the consumption of 
pig tin. In other words, the market here is in the 
hands of speculators who have been more farsighted 
than the consumers, and the latter are contributing to 
the bank account of people whose only interest in the 
market is to influence price fluctuations. 

“While it is generally admitted that pig tin is in 
relatively better demand than other metals, there 
seems no doubt that with spot tin prices hovering 
dangerously near 38 cents a pound, the market is in- 
flated and the metal has a fictitious value. Of course, 
the London syndicate of speculators has helped to 
send the market upward here, but it will be remem- 
bered that late in August, when stocks were tightly 
cornered in London, this market did not respond to 
the violent fluctuations there, and pig tin for October 
delivery could be had as low as 34.50 cents. Shortly 
afterward the corner in the American supply of tin 
developed, with the result that the price of October tin 
early this week was put up to 37.62 cents. It may be 
well to state that the leading American consumer 
has not participated in this corner, but, on the con- 
trary, endeavored to break the market in London by 
shipping tin there and has tried to relieve the tension 
here by selling to other American consumers. 

“It is not necessary to enter into a discussion as to 
the statistical condition of the metal to find the basis 
of these high prices. It is true that the limited sup- 
plies here have assisted the speculators in putting up 
the market, but nevertheless the present prices are 
artificial and brought about by speculative interests. 
The only remedy for this is for consumers to study 
the market more closely, in order that their purchases 
may be made at more normal prices. A close watch 
should be kept on the speculative buyers and sellers of 
tin by those who actually use the metal, and a more 
intelligent study of the conditions relating to produc- 
tion and consumption would go far toward keeping 
the market in better balance.”’ 


NEW BOOK ON CALIFORNIA VEGETABLES. 

We have received a copy of revised edition of 
“California Vegetables in Garden and Field,” by 
Prof. E. J. Wickson, dean of agriculture in the 
College of Agriculture, University of California. 
The volume treats of every feature of vegetable 
production in California and is offered as a “manual 
of practice with or without irrigation for semi-trop- 
ical countries.” It is the second edition of the work, 
and has been revised and extended by its author to 
include the latest results of experimentation and re- 
search relative to the cultivation of vegetables. Both 
newcomers and old settlers will find much in it of 
value to them in their agricultural work along vege- 
table growing lines, for there is no more reliable 
and competent authority on the subjects treated 
than Professor Wickson. In his preface, quoting 


from the first edition of the book, Professor Wick- 
son says: 
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“There are very good reasons why the task of 
preparing such a book has been so long delayed 
The subject is appalling in its intricacy. Conditions 
of soil and climate in California are varied to the 
last degree, and practice must vary with them. No 
matter how skillful and successful a man may be in 
his particular locality, his experience can only be 
a safe guide to those who happen to work under 
similar conditions. For this reason, though there 
have been admirable local writers on garden prac- 
tice from the beginning, their writings, no matter 
how diligently collected and how well printed 
would not constitute a suggestive treatise unless the 
inquirer should analyze the local conditions and 
practice and translate them into terms of wide ap- 
plicability. To do this it is necessary that the prin. 
ciples underlying the successful practice should be 
discerned and the significance of conditions be jp. 
terpreted. This task could only be discharged by 
one who has had opportunity for wide collection of 
data, and for extended personal observation as well, 
and one for whom labor would be continually light- 
ened by enthusiastic delight in the subject itself. 
All these advantages the writer can frankly claim.” 

The California vegetable industry is an extensive 
and important one, and is destined to be much more 
thoroughly developed than it now is with the con- 
tinued rapid settlement of its lands. Those who 
wish to engage in any branch of that industry on 
a commercial scale should secure this volume of Pro- 
fessor Wickson’s and study it thoroughly. Indi- 
viduals who simply wish to raise vegetables for 
home use will also find it to their advantage to care- 
fully peruse its pages. It is written in a manner 
simple, direct and clear. The volume, which is pub- 
lished by the Pacific Rural Press, San Francisco, 
contains 368 pages, and is artistically and substan- 
tially bound. 


A CHRISTMAS PRESENT THAT MEAN’S SOMETHING. 


There is one especially good thing about a Christ- 
mas present of The Youth’s Companion. It shows 
that the giver thought enough of you to give you 
something worth while. 

It is easy to choose something costing a great deal 
more which is absolutely useless, but to choose a pres- 
ent costing only $1.75 that will provide a long year's 
entertainment, and the uplifting companionship of the 
wise and great, is another matter. There is one pres- 
ent, however, which does just that—The Youth's 
Companion. 

If you want to know whether it is appropriate or 
welcome, just visit the home of some Companion sub- 
scriber on Companion day. 

Do not choose any Christmas present until you 
have examined the Companion. We will send you 
free sample copies and the beautiful prospectus for 
1911, telling something of how the Companion has 
recently been enlarged and improved. 

The one to whom you give the subscription will 
receive free all the numbers of 1910 issued after the 
money is received; also the Companion’s art calendar 
for 1911, lithographed in thirteen colors and_ gold. 
These will be sent to reach the subscriber Christmas 
morning, if desired. ; 

You, too, as giver of the subscription, will receive 
a copy of the calendar. The Youth’s Companion, 144 
Berkeley street, Boston, Mass. 
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teen 
sy mea ee Bucklin’s 
McMeans & Tripp CYCLONE 
ENGINEERS Pulp Machine 
MECHANICAL 2: ELECTRICAL Tits ts the Best Machine in we 
MACHINE DESIGNERS Keven ipa or pensig Bue 
Design and Superintendence of Construction of CAPACITY —75 tons Tomatoes per day; aoat to 60 tons Pumpkins per 


day. FLOOR SPACE; 4x6 feet. WEIGHT—700 Ibs. 


CANNING PLANTS WESTERN AGENTS 
Special Conveyors and Handling Systems Sprague Canning Machinery Company, 






































THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 
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_ feet of track and eables, $808.00 
Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 
onan wien Soreeton, lines. For further information and catalogues, address 


Sprague Canning Machinery Company, __ Sole Owners and Manufacturers, Chicago, Illinois. 











THE HARRIS PATENT 


Power Hoist and Carrying Machine 
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Sold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 
F,O. B. cars Rome, N. ¥. For 
further information and catalogue 
address 
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C. S. HARRIS CO., ‘tau Rome, N. Y. 


























THE CANNER AND DRIED FRUIT PACKER. 


BOOKS YOU OUGHT to HAVE 


PROF. DUCKWALL’S New Book 
Canning and Preserving 














A Complete 








Coursein Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


By an Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes Readily 
Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 





478 PAGES, 221 ILLUSTRATIONS. 








WITH 


Bacteriological Technique 
BEAUTIFULLY BOUND IN CLOTH 


4A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


4A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


Price $5.00 


FOR SALE BY 


“THE CANNER’, 5 WABASH AVE., CHICAGO 


Postage 29c 


























GOOD BOOKS F°r4 


Canner's Library 


Canning and Preserving, with bacteriological Tech- 
nique, by EB. W. Duckwall, M. S.; 500 pages; $5.00. 
Pestage, 29 cents. 

Siles, Basilage and Silage. By Manly Miles, M. D., 
F. RB. M. 8S. Illustrated. 100 pages. 5x7 in. Cloth, 
6@ cts. 

Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 6x7 im. Cloth. 50 cents. 

The Book ef Corn. By Herbert Myrick, assisted by 
A. D. Shamel, EB. A. Burnett, A. W. Fulton, B. W. Snow, 
and ether specialists. Illustrated. Upwards ef 500 
pages, 5x7 im. Cloth. $1.50. 

Field Netes en Apple Culture. By Prof. L. M. Bailey, 
Jr. Illustrated. 90 pages, 5x7 in. Cloth. 75 cts. 

Peach Culture. By J. Alexander Fulton. Illustrated. 
204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. Illus- 
trated. 834 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. 8S. Fuller. Illustrated 
6x7 im. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Milustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Sprayiag Crops—Why, When and How. By Clarence 
M. Weed. Illustrated. 6x7 in. 150 pages. Cloth. 50 
ets. 








@rder through the CANNER, & Wabash Ave., 
Chicago. CASH WITH ORDER. 














For New Subscribers 





THE CANNER PUBLISHING CO. 


5 Wabash Avenue - Chicago 





Please send us THE CANNER AND DRIED 
FRUIT PACKER for ONE YEAR, for which 
we will remit Three Dollars (Foreign Subscrip- 
tions Five Dollars) within the next sixty days. 















































Canners’ Associations 


Below are listed the principal associations in the canning and allied industries in the United 
States. Communications should be addressed to the secretaries, who will furnish information in regard 
to dues, eligibility to membership, etc. 

“In Union There is Strength” 


National Cannere’ Association. 


om “cullcstne, ‘Ohta. t, W. B. ROACH, Vice-President, FRANE E, GORRELL, Seo’y and Treas., 


foll . 
whi? gitiee! eratanees PF eee se folie ones 000. Seb On from 1,000 to 5,000 cases, $5.00; 50,000 to 100,000, $10.00; 100,000 te 











@estern Camere’ Association. 


W. BR. ROACH. President, GENE DICKINSON, Vice-President, FRIEND F. WILEY, Seo’y and Treas., 
Hart, Mick. Eureka, Ill, Edinburgh, Ind. 





Illinois Canners’ Hssociation. 
J. W. McCall, President, E. F. Treg. vise Brecident, Gene Didigaen,, Bes'pErees. 


Gibson City. 
Southern Canners’ ylecoctation. 











B. A. CRADDO President, J. OC. SAUNDERS, JR. F RHODES, Seo’y and Treas., 
Humboldt, Tean. Lebanen, See stags Whiteville. 
Indiana Canners’ Association. 

Ww, OLDS, Presiden CHAS. LAT Vv: . , Beo’y and Treas. 

a ee t, a ioe-Presideat, F, JOS. SCHULER. y . 
Obio Cannere’ Association. 
z. O. WARVEL, Presideat, L. A. SEARS, Vice-President, JAS, STOOPS, Sec’y and Treas., 
Van Wert. Chillicothe, Dayton. 





—_ 


Tri-State Packers’ Association. 


FFECKER, President, Smyrna, Del. E, GREENABA Vi Bregitant, Sant Del. ROBT. FOGG, Vice-; xu. a. 
W. Oe . T. WRIGHTSON, Vice-President, Easton, Md. dre tpowst M DASHIELY, ‘Seoretey cud’ Tossserer, Princess dane, Ma. 


Kentucky Packers’ Association. 


E. O. TANNER, President, STEELE READING, Secretary, 
McKinley. Frankfort. 








Canners’ League of California. 

















ni F, . a, View Pensites Lave R JA 
L. F. GRAHAM, pie SOIMOND, he t, sno. DEMING, JACOBS, My yo San Francisee, 
New York Stat State voor med Goode Dachere’ Hesociation. 
ames 5, oust ry . Geneve, Uties, MN. Z. 63 ° wen, 5. 
Tow Comes Vi ition. E. W. VIRDEN, Seo’ 
RB. 0. WOODARD, President, OB Al ~~ co-. ° ° > + and Treas., 
ra. ainmesota Ca F. E. HAMLIN, A. M. HA! 
ed 3 me: var —— 2 
Missouri Valley Camere’ Hesceiation. 
RB. B. GILLETTE, President, Marionville. . STAGNER, Tripoli, L. I, MOORE, Seo’y and Treas., Oregen. 
di a Vi c Cann He MADSEN, Tre CHAS, VOIGT. 
w. oC ay ~~ ioe eat, WwW. H ane, oe- Presiden Co. a asurer, , Seoretary, 





Michigan Canners’ Hesociation. 
. BR. ROAGH, Vice-President, 
Hart, Mieh. 


FRANE GERBER, Treasurer. 














* Sarat at <3 
> > Se, Bae Virginia Canners’ Association. @. A. LAFMAD, Sev’-Treas., 
ssockati 
@zO. W. _, eee. Carmona, BODEE, ec Treas. nery and Pata tess -~ Tt. blag) =~ glans 
National Canned Goode a ind Dried fruit Brokers’ Hesceiation. 
G yp ~ -— hapnacenes gM. md me tea HZ. 0. GILBERT, yegeunen, 
T. J. GARROLL, President, me = Pipeastose prove’ gee ey J, RIORDAM, Segond Vice-President, 
rare 2 ESET egrets ws Treasurer, E. C. JOHNSON, Secretary, 





Baltimore Canned Goods Exchange 


7OEN &. GIBBS, JR., President. A. T. MYER, Vice-President. W. F. ASSAU, Secretary. LEANDER LANGRALL, Treasurer, 























| Wheeling Cans and 
Solder_Hemmed Caps 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
the market. The Solder is in the right place md 
- Plenty of it. a 











@ During the past year we have doubled our 
capacity and are now prepared to ship 1,000,000 
cans per day during the Rush Season. 


WHEELING CAN COMPANY, 
OLIVER J. JOHNSON, President 4 




















